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REGEIPTS 


SEYS, HARSHES, FARCEs, RAaGoos, 
CULLISES, SAUCES, FoRC'D-MEATS 
and SOUSES; With various Ways of Drel- 
ſing moſt Sorts of Fleſh, Fiſh and Fowl, 


Wild and Tame; with the beſt Methods of 
PoTTING and CoLLARING. 


As LIKXEWILSE 


Of Paſtes, Pies, Paſtys, Pattys, Puddings, 
Tanſies, Biskets, Creams, Cheeſecakes, Floren- 
dines, Cakes, Jellies, Sillabubs and Cuſtards. 


= ALSO 


Of Pickling, Candy ring and Preſerving : With a Bill of Fare 


for every Month bs the Year, and the lateſt Improvements in 
COOKERY, Cc. 


By R. SMITH, Cook ( under Mr. Lamb ) to King William; as 
alſo to the Dukes of Buckingham, Ormond, D” Aumont (the 
French Ambaſſador) and others of the TOY and . 
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Printed for T. Wo r ro, at the Three Daggers in Fleet- Street. 
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GREAT BRITAIN. 
ook ERY being ar- 


dE riv'd to greater Per- 
&\ 21 fection than ever in 

— theſe Kingdoms, and 
great Entertainments are become 
ſo common, I thought I cou d 
not do a greater Service to the 
Publick, than by communicating 
thoſe Receipts, which I have pra- 
ctis'd at CourrT, and in ſeveral 
of your FaMILits for above 
thirty Years paſt, in Order to 

„„ render 


render that Art practicable and It 


eaſy. It's true, there are ſeveral ' 
Books of Cookery already een in 


but moſt of em very defective an 
erroneous ,andothers fill d with old 
Receipts, that are impracticable 
at this Time. I was near eight 
Years with Mr. Lamb, in His 
Majeſtys (King I illiam Reign, 
and therefore Chew? moſt of His 
Receipts and Methods of Dreſ- 
ling; yet ſeveral of thoſe Re- 
ceipts, as they are now printed 
in His Royal Cookery, were never 
wude or practis d y im; and 
others are extreme defective and 
Fiperfect, and made up of In- 
gredients unknown to him; and 
ſeveral of them more calculated 
at the Purſes than the Collit of 
the Gueſts, that its im oſſible 
. a, Cook to ſerve up a Pil if 
they 


d they were only to follow the Re: f 
al Jceipts now in Being: I was the 
more inclin d to print this Book, 
before I left he Kin Fay ls by 
finding that ſeveral o 

ceipts, which I had given to Leafy 
the Importunity of Friends had 
been publiſhd to the World, as 
the Labours of other People; and 
beſides that, the material Ingre- 
dients, proper to ſome of them, 
> ] had been left out. All which De- 
1 ! fects I have in the enſuing Re- 
r jm. ſupply'd, and put: them. i in 
1a a plain Eugliſb Dreſs, endeavour- 
ing to have them underſtood by 
I 


| the meaneſt Capacity;. and ho 
they will be of para 7 
molt Branches of Cookery and 
| Paſtry. I have hv'd in the Fa- 
> {1 milies of the Dukes of Ormond, 
Ht Buckingham, the Duke D' Aumont, 
3 the 


(the late F uch Ambeſſader bes 

and ſeveral other great Families; 
and generally had che H appineſs 
of pleaſing the Company, as I G 
hope to do the Readers of the f 
enſuing Receipts. I defign'd to 
have ſet ſome Rules for the Or- 1 
dering of Courſes, and Setting of it 
Bottom-Dtſhes, Side-Diſhes and 
Plates; but then there muſt have | 
been Engrav'd Draughts, and 
that ne) have Wet d the 
Price conſiderably: Beſides, the 
Generality of Noblemen, and 

Gentlemens Cooks, will be go- 
vern'd by their own Fancies and 
Judgments ; and the inferior 
People have no Occaſion for ſuch 
Directions, and therefore I laid 
that Thought aſide, as I did alſo, 

for the ſame Reaſon, the De- 
ſcribing what 1s proper for a 


Kitchen, 


re) Kitchen, and ſerving up Diſhes; 
ies; as Silver Scollop-ſhells for Oy- 
leſs ſters, and Silver Scewers for 
$ I Bweet-breads, &c. I have care- 
the Fully omitted all ſuch Receipts; 
to whoſe Extravagancy muſt have 
render d them uſeleſs, and yet 


"of have left ſeveral valuable ones; 


not unworthy the greateſt Prince. 
{I muſt here acknowledge the Fa- 
vour of ſeveral Friends, who aſ- 
ſiſted me with Variety 
ceipts, in order to render the 
{Thing more compleat ; ſo that T 
no hope, by the many Helps ex- 
tant, Cookery will flouriſh, and 
your Palates pleas'd with the 
Manner of Performing, in a 
quicker and leſs expenſive manner 


of Re- 


o, than hitherto, and Noblemens 
e- ] Cooks, and others, be furniſh'd in 
ſuch a manner, that the old Pro- 


verb 


verb may not ihe flung: in their 
Diſh. Here's alſo ſome Receipts 
in Confectionary, which were gi- 
ven me by an eminent Practitio- 
ner in that way, which J hope 
will not prove unacceptable. 1 
have not indeed fill d my Book 
with Waſhes and Beautifiers for 
Ladies, or making of Ale for 
Country Squires, all which is fo- | 
reign to my Purpoſe; anda Perſon | 
that's well acquainted with Cpok- | 
ery, cannot be alſo acquainted in | 
clearing the Skin and the fining | 
of Ale: What I have inſerted is 
noble, handſome, necellary, and | 
plain; and that they may r 
ſo is the Ry Deſire of 


our moſt Obedient 


Precantiity, 
April 3. 1723+ 
AC 


Humble Servant, 


R. SMITH. 
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Good Herb Soop for the & pring. 


A K Etwelve Cabbage-Lettuces, 
fix Green Cucumbers; pare 
them, and cut out the Cores; 
then cut them in little Bits, and 


N 


To 


| ca 'S , | 2 a 
2 CoukTCooKkERY : Or, 


To make Sallery Soop. 


N Ake good Gravy and ſtrong Broth, of 
i each the like Quantity; take four 7 
1 Bunches of Sallery, ten Heads of Endive, * 
4 and waſh them, the Outſide being taken off, 
cut them in Pieces about an Inch long. This 
Soop may be Brown or White; if Brown, 
put your Herbs into two Quarts of boiling 
Gravy, being firſt blanch'd in boiling Water, 
five or fix Minutes; then take the Cruſt of 
two French Rolls, and boil them in three. 
Pints of Gravy ; ſtrain it through a Strainer, 
and put it to the Herbs, (when they are near 
ready) with a Pullet in the Middle, and ſome 
Bread well ſoak'd in the Broth. | 


| N. B. In all Soops you muſt not put in your 
=. 1 til your Herbs are very ten- 
er. 


2 9 


b A Brown Pottage. 


Ake a Quart of Gravy, and as much 
ſtrong Broth; make it as brown as you 
pleaſe, with burnt Butter; then put in a 
Handful of Spinage, and ſome Sorrel, a Loaf 
of French Bread, ſome Pallats and Balls of 
Forc'd-Meat, ſome fry'd Turnips, and boil it 
well together; then ſerve it up with a roaſted 
Duck in the Middle of it. 


T3 
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To make good Gravy. 


Akealean Piece of Beef, cut inthin Slices 
1 well beaten, and fry'd brown with a 
Lump of Butter, till the Goodnefs is out; 
then throw the Meat away, and put into the 
2 Gravy a Quart of ſtrong Broth, and half a 
Pint of Claret, four Anchovies, a Shalot, a 
little Lemon-Peel, Cloves, Mace, Pepper and 
Salt; let all boil well together; and when 
your Gravy is ready, put it into a Gally-Pat, 
and ſet it by till call'd for, 


Peaſe Soop. 


Oil a Quart of good Seed Peaſe tender 
I and thick, ſtrain and waſh it through 
3- _ With a Pint of Milk, dlien put thereto a Pint 
| of ſtrong Broth, boil'd with Balls, a little 
: Sparemint, and a dry'd French Roll; ſeaſon 
it with Pepper and Salt; cut a Turnip in 


Dice, fry it, and put in. 


n | 
4 Biſque of Pidgeons, or Soop with a 
E Ragoo. 
f | Et truſs your Pidgcons, then parboil 
; them ; put them into ſtrong Broth, and 
7 ſtew them; make for them a Ragoo, with 
Gravy, Artichoke-Bottoms, Potatoes and 
, Onions, with Pepper, Nutmeg, Mace and 


B 2 Salt 


mo 


1 CovnkrT Cookery: Or, 
Salt to your Palate, with Lemon-Juice, and 


diced Lemons and Bacon, cut as for larding, 


Muſhrooms and Truffels; pour the Broth into 
the Diſh upon carv'd dry'd Sippets; then 
place your Pidgeons, and pour on the Ragoo * 

with half a Pint of hot Cream; garniſh it 
with ſcalded Parſley, Beet-Root, and Lemon. 


To make a Turnip Soop. 


T T Aving good Veal Gravy in Readineſs, | 
| & take ſome good Turnips, pare them, 
and cut them in Dice, one or two Dozen, ac- 


cording to their Size, and the Bigneſs of your 


Diſh; fry them of a brown Colour in cla- | 
rify'd Butter; take two Quarts of good 
Gravy, and the Cruſts of two French Rolls, 
boild up together, and ſtrain'd through a 
fine Sieve ; your Turuips being ſtrain'd from 
the Fat they were fry'd in, put them toge- 
ther, and let them boil till tender; you may 
roaſt a Duck or Fowl to put in the Middle, 
and ſerve it up. | 


Peaſe Soop. 


Ake ſtrong Broth of a Leg of Beef, ſet 

it by to be cold; then ſet it on the 

Fire, with two Quarts of Peaſe; let them 
boil till they be enough, with an Onion ſtuck 


with Cloves; then ſtrain it into another Pot, 


and ſet them on the Fire again; ſeaſon it 
| pretty 


to 
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pretty high with Salt, Pepper, Spice, and all 
Rau of ** Herbs, Spinage, Sorrel, Let- 
tuce, and young Beets, with Bits of Bacon 
en 

do I Gravy, with Forc'd-Meat Balls, criſp'd Bread, 
3 and 4 

the Diſh eight larded Pidgeons, roaſted or 
boiled. | 


cut in the Diſh, and put in à Pint of ſtrong 


rve it. Lou may put in the middle of 


Plum-Porrage. 


f Ake two Gallons of ſtrong Broth, two 
1 Pound of Currants, two Pound of Rai- 
ſons of the Sun, half an Ounce of Nutmegs, 
Cinnamon, Salt and Mace, a Pound of Sugar, 
2 Quart of Claret, a Pint of Sack, the Juice 
of four Oranges and three Lemons, a Pound 
of Pruans, and thicken it with grated Bread, 
4and uſe it when called for. | 


Brown Pottage Royal, 


ET a Gallon of ſtrong Broth on the Fire, 
with two ſhiver'd Pallats, Cocks-Combs, 


| Lambſtones, ſliced, with Savory Balls, a Pint 
of Gravy, two Handfuls of Spinage and 


young Lettuce minced; boil theſe: together 


with a Duck, the Legs, Wings and Bones be- 
ing broke and pulled out, and the Breaſt 
flaſh'd and brown'd in a Pan of Fat; then 
put to it two French Rolls, ſliced and dry'd 
hard and brown; then put the Pottage in a 


B 3 Diſh, 


6 CouRT CooR ERV: Or, 
Diſh, and the Duck in the middle; lay about 
it a little Vermicelly, boiled up with a 
little ſtrong Broth, Balls and Sweetbreads; 
garniſh with ſcalded Parfly, Beet-Root, Tur- 
nip and Lemon, | 


Gravy. 


UT a Piece of Beef in thin Slices, and fry 

it brown in a Stew-pan,with two Onions, 

two or three lean Slices of Bacon; then pour to 
it a Ladle or two of ſtrong Broth, rubbing the * 
brown off from the Pan very clean, and add 
to, it more ſtrong Broth, Claret, White-Wine, 
Anchovies, a Faggot of ſweet Herbs, and 
ſeaſon it; let it ſtew very well, and then 
ſtrain it off. N 


A good Engliſh Soop. 


Ake a Shin of Beef, a bit of Bacon, not 
| too ſalt, and half a Pound of Rice, ſet 
them on the Fire in as much Water as you 
think will boil them to Rags; keep it coverd : 
all the while; when the Goodneſs of the 
Meat is gone, ſtrain it off, and put to it ſome 
whole Pepper, ſome Cloves, Mace and Salt, 
and a Quarter of a Pound of the beſt Vermi- 
celly; put in the middle of it a boild ; 
Fowl, with Spice, a little Thyme and Mar- 
joram, and ſerve it up in a deep Soop-Diſh, | 


Aſtrong | 


and Tails, and fry 
of them in a Stone Mortar, ſeaſon them with 
Pepper, Cloves, Mace and Nutmeg, to your 
Palate, and an Onion, two or three hard 
Eggs, grated Bread, and ſweet Herbs boil'd 
in ſtrong Broth, as before ; ſtrain it, and put 
to it ſcalded Parſly, and French Rolls; then 
put them therein, with a few dry'd Muſh- 
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A ſtrong Broth, 


Ake three or four Gallons of Water, and 
put therein a Leg and Shin of Beef, cut 


into five or fix Pieces; boil it twelve Hours, 
now and then ſtir it with a Stick, and cover 
2 it cloſe ; when it's boil'd, ſtrain and cool it, 
let it ſtand till it will jelly; then take the Fat 


from the Top, and the Droſs from the Bottom. 


A Cray-Fiſh Soop. 


| r eanſe your Cray-Fiſh, boil them in Wa- 


ter, Salt and Spice; pull off their Feet 
— then break the reſt 


rooms; garniſh it with fliced Lemon, the Feet 
and Tails of the Cray-Fiſh. 


Vermicelly Soop. 


Ake two Quarts of good Broth, made of 
Veal and Fowl, > to it about half a 
Quarter of a Pound 'of Vermicelly, a bit of 
Bacon ſtuck with Cloves; take the bigneſs of 
B 4 half 


8 CovurTCooktr: Or, 
half an Egg of Butter, and rub it together 


micelly in your Diſh, and ſerve it up. 


To make Rice Soop. 


cclly, 
To make a Cullis for Fleſh Soops. 


Ake off the Fat of four Pound of a Sir- 

| loin of Beef, and roaſt it very brown; 
then pound 1t to a Paſte in a Mortar, while 
it's hot from the Spit; together with Cruſts 
of Bread, the Carcaſſes of Partridges, or other 
Fowls that you have by you: When this 1s 
well pounded, moiſten it with good Gravy, 
and t up in 2 Pan with ſtrong Broth or 
Gravy; ſealon ir with Pepper, Thyme, Cloves 
and Salt, and ſome Slices of Lemon; let it 
boil three Minutes; then ſtrain it through a 
Sieve, and pour it on your Soops, with the 
Juice of Lemon, or a Sevil Orange, 100 
A good 


i 
} 
E. 


with half a Spoonful of Flower, and diſ- 
ſolve it in a little Broth to thicken your Soop; 
boil a Pullet or Chicken for the middle f 
the Soop; let your Garniſhing be a Rim; ; 


on the Outfide of it cut a Lemon; ſoak your 
Bread in your Diſh with ſome of the ſame 
Broth; take the Fat off, and put your Ver- 


Ice Soop you may makeasVermicelly Soop, 
only your Rice being firſt boiled tender 
in Water; and it muſt boil an Hour in ſtrong 

Broth; and half an Hour will boil Vermi- 
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| A good Felly-Broth. 
'T 45 | UT a Joint of Mutton, with ſome Veal, 
By, a Capon, and three Quarts of Water; 


let theſe boil over a clear Fire, not too fat, till 
the Liquor is reduced to half the Quantity, 
then ſtrain it through a Sieve and eat it. 


'4 good Gravy. 


Ake two Pound of lean Beef, a Quart of 
Water, half a Pint of Red or White- 


Wine, having firſt burnt an Ounce of Butter 
in your Stew-pan, at a Diſtance from the Fire; 
then ſtrew in ſome Flower, and put in che 
Meat and Liquor, with two or three An- 


chovies, two Shallots, a little whole Pepper, 


Cloves and Mace, ſome Muſhrooms and Truf- 
© fels ; let it ſtew gently three Quarters of an 
Hour, then ſtrain it: this will keep ſome 
time, and uſe it when called for. 


Green Peaſe Soop. 


Ipe your Peaſe-Cods, then ſhell, and 
ſcald the Shells; ſtrain and pound them 


uin a Mortar, with ſcalded Parſly, young 
Onions, and a little Mint; then ſoak a French 
Koll in Gravy, boil theſe together in clear 
3 Mutton-Broth, with a Faggot of ſweet Herbs, 


ſeaſon'd with -Pepper, Salt and Nutmeg ; 


then ſtrain it through a Culender; put the 


Pottage in a Diſh, and put in the middle 
larded 


10 CourTt CookrRy: Or, 


larded Veal, a forc'd Fowl, Chicken, or Rab- ; 
bet ; garniſh i it with ſcalded ay. and Cb. 


FF ERS {A FAS ALOE EC 2 n 


FRICASSEY'S. 
A Fricaſſey of Chicken and Rabbets. 


AkeRabbets or Chickens; but if Chickens, 
you muſt ſkin them; "cut them into 
{mall Pieces, and beat them flat, and lard 
them with Bacon; ſeaſon it with Salt, Pepper 
and Mace; drudge it with Flower, and fry 
it in ſweet Butter, to a good Colour; then 
get the Quantity of good Gravy as your Fri- 
caſſey requires, with Oyſters and Muſhrooms, 
two or three Anchovies, and ſome Shalot, a 
Bunch of ſweet Herbs, and, if you like it, 
a Glaſs of Claret; ſeaſon it high ; and before 
you put in your Meat, ſimmer it well toge- 
ther, till the Goodneſs of the Herbs is out; 3 
then take out the Herbs, Shalot, and An- 
chovy- bones, and cut a Lemon in Dice, and 
put in with your Chickens, or Rabbets, and 
let it ſtew gently till it be tender; but be 
ſure to keep it ſtirring all the while it's over 
the Fire, and make it as thick as Cream, and 
ſerve it up with Force-meat Balls, criſp Ba- 
con, and fry'd Oyſters, and garniſh it as you like, 
A wbite 


3 The Compleat Engliſh COO R. 11 
ab- | * 
ab: A white Fricaſſey. 


Ither half roaſt or parboil your Chickens, 
L then ſkin them, and cut them in pieces, 
and ſtew them in ſtrong Broth, with ſome 
Pepper, and a Blade of Mace, with a little 
Salt, two Anchovies, and a ſmall Onion; 

let it ſtew till it is tender, then take out your 

Onion, and put in a quarter of a Pint of 
Cream, a piece of Butter, work'd up in 
Flower, and the Yolk of two Eggs well 
# beaten, and ſtir it over the Fire till all is as 
thick as Cream, and wring in the Juice of a 
Lemon, and be careful it don't curdle ; ſerve 
it up on Sippets, and put over it ſome Muſh- 
rooms and Oyſters. 


A Fricaſſey of Eggs. 


Oil ten or twelve Eggs hard, cut them in 
3 Quarters into a Pint of ftrong Gravy, 
and a quarter of a Pint of White-Wine; ſea- 
3 ſon them with Cloves, Mace, Pepper and Salt, 
and boll a little Spinage to colour them Green, 
with a few Muſhrooms and Oyſters, and ſtew 
it a little while gently ; thicken it with a 
piece of Butter, and the Volk of an Egg, and 
4 little Flower, all rolled up together, and 
make it thick, and ſerve it with criſp Sippets, 
Lemon, andfry'd Parſly, | 


Surpriz'd 


” * 
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E urprizd Fowls. 


One your Fowls, and ſtuff them with * 
Forc'd- Meat, and truſs them; roaſt them % 
half an Hour; then put them in a Stew- pan, 
with ſome good Gravy ; ſet them on a gentle 


Fire, and let them ſtew till they are enough; 


put in three or four ſpoonfuls of White- wine, 


three quarters of a Pound of melted Butter, 
half a Pint of Oyſters, ſome Cocks-combs, 
Morels and Anchovies, a piece of Mace, and 
orate in ſome Nutmeg, ſqueeze in ſome Le- 
mon, and let 1t ſtew a quarter of an Hour; 
keep it ſtirring; garniſh your Diſh with forc'd 
Meat, Lemon, and Truffels. | | 


A very good Way of dreſſing Chickens. 


Ake out the Breaſts, lard them, and 
force them with Forc'd-Meat, and ſtew 
them in a Pan, and diſh them; let your Sauce 


be Butter, not. too thin, Gravy and ſhred 
Parſly. 


To Fricaſſey Chickens. 
Tale three Chickens, about fix Months 


old, flea them, and cut them in pieces, 
put them into your Steu-pan, with as much 
Gravy and Water, as juſt to cover them; put 
m two Anchovies, well waſhed, ſome whole 


Pepper, 
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Pepper, Salt, and a Blade of Mace, a ſmall 
Onion, and a few Cloves; ſet them to ſtew 
pver a gentle clear Fire, and when they are 
Hear enough, take them from the Liquor, 

and fry them in Vinegar, but a very little; 


an, Mrain the Liquor, and take as much of it as 
tle Hou ſhall want for Sauce; put to it a little 
zh; Warſly, Thyme and Sorrel boiled green, and 
ne, ſhred fine; half a Pint of ſweet Cream, two 
ter, FYolks of Eggs well beaten, ſome grated Nut- 
bs, meg; ſhake them all over the Fire, till tis 


Sthick; add to it half a Pound of Butter, and 
ſhake it till it's melted, and then ſerve it up. 


A Fricaſſey. 

Ake two Rabbets, or Chickens, cut tliem 
ö in pieces, and break the Bones with 
Nut Knife; waſh your Heads and bloody 
Necks; then take ſome ſtrong Broth, and put 
in ſome Anchovy, a bundle of ſweet Herbs, 
an Onion, and ſome White-wine, whole Pep- 
per and Mace, and ſtew it together till it be 
ſavory; then put in the Meat, and while it 
ſtews, beat the Yolks of two Eggs; take 
three or four ſpoonfuls of White-wine, a few 
ſweet Herbs, ſhred ſmall, a little Nutmeg, 
s half an Anchovy, a piece of Butter; and 
„ when it's enough, take a little of your Li- 
4 _ from the Meat, and ſhake it together ; 
ſo pour it out, and garniſh it with Lemons. 


= . 


To 
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To make a Surtourte with Snipes. 


Ake the Breaſt of Fowls, with ſome 
blanched Bacon, and ſome Veal Sweet- 
breads, two or three Muſhrooms and Truffels, 
the Crum of a Penny white Loaf ſoaked in 
Milk, all forts of ſweet Herbs, and a few 
Cives, and beat it well altogether ; ſeaſon it 
with Pepper, Mace, and Salt, and put in the 
Yolks of three or four raw Eggs, and beat it 
well again; and if you find it too thick, put 
in ſome Cream; and if too thin, ſome grated 
Bread ; then make a Rim round the Diſh you 
deſign to ſerve it on, with ſome of the Forc'd- 
Meat, and your Snipes muſt be roaſted off, 
and cold; then you muſt cut them in long 
thin ſlices, with ſome boned Anchovies, ſome 
hard Eggs mingled, ſhred Parſly, and a Le- 
mon cut in Dice, and ſome Cabbage Lettuce 
cut fine, and well dried, and a few young 
Onions, all minced together; make a dozen 
Balls of ſome of the forc'd Meat, the big- 
neſs of Cheſnuts, and roll them in beaten 
Yelks of Eggs, then in crumbs of Bread; 
put them into the Diſh among the other 
things, and cover it all over with the reſt of 
the Forc'd-Meat, and then gild it over with 
Yolks of Eggs, and crumbed Bread, and bake 


It till of a good brown Colour, then ſerve it 
for the firſt Courſe, 


To 
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To Haſh Partridges. 


L E T your Partridges be larded and roaſted; 
t- then take away the Skin, and haſh the 
s. Meat with ſome raw Ham, Truffels, Muſh- 
1 rooms, and ſeaſon it with Pepper and Salt, 


af and put it into a Sauce-pan, with ſome good 
it || Gravy made of Veal, and give it two or 
three turns over the Stove, and thicken it 
it with a Cullis made of Partridges, which you 
t muſt make after this manner. Take a Brace 
4 of Partridges, and Bard, and roaſt them; and 
when they are roafted, put them into a Mor- 
5 tar and pound them, Bards, ({lices of fat Bacon) 
and alb; then put into a Sauce-pan fix raw 
Truffels and Muſhrooms, and ſweet Herbs, 
as Garden-Baſil, Thyme, and a few Cives, and 
toſs this up with belted Bacon, or ſweet But- 
ter; then put in your pounded Partridges, and 
put to it ſome good Gravy, and let it ſimmer 
over the Fire a little, and ſtrain it through a 
Sieve; and after this manner you may make 
a Cullis of any Fowls that you have by you, 
and make Haſhes of them the ſame way as 
| you do of Partridges: Let them be tame or 
' wild Fowls, remember when you ſerve them 

up to wring in the Juice of ſome Lemon, and 

ſerve them hot in little Diſhes. 


A Brown 
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A Brown Fricaſſey of Chickens, or Rabbets. | 


UT them in pieces, and fry them in 

brown Butter; then have ready a Pint 
of hot Gravy, a little Claret, White-wine, | 
ſtrong Broth, two Anchovies, two ſhiver'd 
Pallats, a Faggot of ſweet Herbs, a little 
Pepper, Salt, Mace, Nutmeg, and ſome Balls; 
thicken 1t with brown Butter, and ſqueeze on 
it a Lemon. 


A White Fricaſſey of the ſame. 


Ur them in pieces, and waſh them from 

the Blood, and put them in a Stew-pan 
on a gentle Fire, with a little ſtrong Broth ; 
"ſeaſon them to their Taſte, and toſs them up 
with Muſhrooms, Oyſters, and Anchovies : 
when almoſt enough, put to them a pint of 
Cream, and thicken it with a bit of Butter, 
roll'd up in Flower. 


Pidgeons Surtout. 


Leanſe your Pidgeons, and make for 

them Forcing, as is hereafter directed; 
then tie a large Scorch Collop on the Breaſt of 
each; ſpit and cover them with Paper, and 
roaſt them; then make for them a Ragoo, 
and garniſh the Diſh with ſliced Orange. 
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To dreſs Woodcocks. 
$ UT your Woodcocks in four quarters, 


and put them into a Sauce-pan ; but re- 
member to ſave the Entrails, if they be new, 
to thicken the Sauce : Put to your Meat, when 
in the Sauce-pan, ſome Truffels, and Sweet- 
breads, and toſs it up altogether, with ſome 
melted Bacon, and put to it ſome good Gravy, 


and ſeaſon it altogether with Pepper, and a 


little Onion; pour in a little White-wine, 
and ſtew it altogether ; and when you 
think it's enough, put in the Entrails you 
ſaved, to thicken the Sauce, if you think 
them good enough; if not, you may make 
uſe of any good Cullis you have by you. 
Before you put in your Thickning, ſkin off 
all the Fat, very clean; lay your Woodcocks 
in your Diſh, and pour your Ragoo hot 
over them; ſqueeze in the Juice of an Orange, 
and ſerve them for the firſt Courſe, 


To dreſs Woodcocks another Way. 


[rſt half roaſt them, then cut them in 
pieces, and put them into a Sauce-pan, 
and put to them fome Wine, according to 
what quantity of Woodcocks you have, with 
ſome Truffels, Muſhrooms and Capers, and let 
them all be minced with a little Anchovie, 
and ſtew it altogether ; but be careful 
C you 
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you don't let it boil; and when it's done, 
take off all the Fat, and thicken it with a 
good Cullis, and wring in the Juice of an 
Orange, and ſerve it up. | 


To make a Ragoo of Snipes. 


UT them in four, and toſs them up in 
melted Bacon, or Butter, but let all 
their Entrails remain with them ; ſeaſon them 
with Pepper, Salt, and the Juice of Muſh- 
rooms, and ſtew it together till it's done,; 
then wring in a Lemon, or Orange, and ſerve 
them up. . | 


| To dreſs a Wild-Duck with Lemon-Juice, 


4 Alf roaſt your Duck, then take it off 
| 1 4 the Spit, and lay it in a Diſh; carve 
it, but leave the Joints hanging together: In 
the Incifion put Salt, and beaten Pepper, and 
{queeze the Juice of Lemons ; turn it on the 
Breaſt, and preſs it hard with a Plate, and ſet 
it a little to ſtew on your Stove; turn it 
again, and ſerve it hot in its own Gravy. 


To ſtew a Duck, wild or tame. 


T* a Stew-pan, and put at the bottom 
of it ſlices of Bacon and Beef; add 
ſome Parſnips, Carrots and Onions ſliced, and 
ſome ſlices of Lemon, a few Savory Herbs, 

I with 
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with Pepper, Salt, and Cloves ; then put in 


your Duck, cover it, and put Fire under and 
over it; when it's ſtew'd enough, take up the 
Duck, and make a Ragoo of Lambs Sweet- 
breads, with Cocks-Combs, Truffels, Muſh- 
rooms, and Artichoke-bottoms : Toſs up all 
this in melted Butter, and pour on the Duck. 


To Broil Chickens. 


Ake fat Chickens, and ſlit them down 

the Back ; ſeaſon them with Pepper and 
Salt, and lay them on a clear Fire, not too 
fierce; lay the Inſide next the Fire; when 
halt done, turn them very often, and baſt 
them very well, and ſtrew on the Raſpings of 
French Bread, lifted fine. For Sauce, take a 
Handful of Sorrel ; dip it in hot Water, then 
drain it; add half a Pint of Gravy, a Sha- 
lot ſhred ſmall, a little Parſly and Anti 4 
bit of Butter to thicken it; lay your Sorrel 
in Heaps, and pour on the Sauce. 


Pullets with Cream. 


| and force your Pullets with their own 
Fleſh, boil'd Ham, Muſhrooms, Sweet- 
breads, Oyſters, Anchovies, grated Bread, 
the Yolk of an Egg, a little Cream, Spice, 
and a little Herbs; and when done, pour on 
them a fine white Ragoo of Muſhrooms, Oy- 
ſters, Sweet-breads, Cocks-combs, Truffels, 
Morrels, and Cream thicken'd with Eggs. 

| C 2 A Pidgeon 
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A Pidgeon Cullis. 


Oaſt three Pidgeons, and then beat them 
in a Mortar, and take three Anchovies ; 
a few Capers, Muſhrooms and Truffels, a 
few Oyſters, all ſliced very ſmall, and mingle 
them with your Meat, and toſs up all toge- 
ther in your Stew-pan, with a little melted 
Lard ; pour in ſome good Gravy ; paſs your 
Cullis through the Strainer, with Orange or 
Lemon-Juice, and thicken it to your Palate. 


| Chickens Forc'd with Oyſters. 


Ard and truſs them ; make a Forcing of 
Oyſters, Sweet-breads, Parſly, Truffels, 
Muſhrooms, and little Onions chop thele 
together, and ſeaſon it; mix it with a piece 
of Butter, Yolk of an Egg, and tie them at 
both Ends, and roaſt them: Make for them 
a Ragoo, and garniſh 1t with ſliced Lemon. 


4 Fricaſſe) made for an Inſtalment Daune 
„„ 


* 


Ake ſix Squab Pidgeons, and ſix ſmall 
Chickens, ſcald them, and truſs them; 

and {et them by : and then have ſome Lamb- 
Stones blanch'd, parboil'd, and flic'd; and 
try ſome Sweet-breads flowerd: Have alſo 
ſome Aiparagus Tops, the Yolks of two lee 5 
ome 
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ſome Piſtacho Nut-Kernels, the Marrow of 
ſix Marrow-bones'; let half the Marrow be 
fry'd in white Butter; let it be kept warm till 
near Dinner-time; then take your Stew-pan, 
and fry the Fowls and Pidgeons with ſweet 
Butter; when fry'd, pour out the Butter, and 
put to them ſome Gravy, large fry'd Oyſters, 
and a little Salt, and put in the hard Yolks of 
Eggs, the reſt of the Sweet-breads not fry'd; 
the Piſtacho Nuts, Aſparagus and Mar- 
row; then ſtew them well, and put in a 
little grated Nutmeg, a little Pepper, and a 
little Shalot, and three or four Spoonfuls of 
White-wine; then have the Yolks of ten 
Eggs, diſſolv'd in a Diſh, with ſome White- 
wine Vinegar, and a little beaten Mace, and 
put it to the Fricaſſey; and cut ſome white 
Bread in Sippets, and lay at the bottom of 
the Diſh ſet on Charcoal, with ſome Gravy ; 
then give the Fricaſſey two or three toſſes up, 
and pour it on the Sippets ; garniſh your Dith 
with fry'd Sweet-breads, Marrow, Oyſters, 
and fliced Almonds, and ſerve it up. 


A good Sauce for Teal, Mallards, Ducks, &c. 
A ay of Veal Gravy, according to 

the Bigneſs of your Diſh of Wild-Fowl, 
ſealon'd with Pepper and Salt; ſqueeze in the 


Y Juice of two Oranges, and a little Claret : 


This will ſerve all forts of Wild-Fowl. 
e To 
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To Fricaſſey Chickens. 
Ake three Chickens, pull off the Skins, 


and cut them in pieces; put in as much 
Water in the Stew-pan as will cover them; 
put in two Blades of Mace, a little Salt, a 
Pint of White- wine, and let them ſtew till 
enough. Take a little Lemon, the Yolks of 
two Eggs beaten in the Lemon- Juice, with 
ſome ſweet Butter, and ſerve them. 


To boil a Turky with Oyſters. 


Ake half a Pint of Water, half an An- 
chovy, three Spoonfuls of Oyſter-Li- 

quor ; thicken it well with Flower, over the 
Fire; then ſtew your Oyſters with the reſt 
of the Liquor, and two Blades of Mace, and 
a little whole Pepper; then take out your 
Oyſters, and ſtrain all the Liquor: When 
your Turky is almoſt ready, put all your Sauce 
together, with a piece of Butter, and a Spoon- 
ful or two of Gravy, a Spoonful of White- 
Wine, a little Lemon-Juice, and ſhake it over 
the Fire, and pour it over the Turky, and 


. ſerve it, | 


A Sauce 
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4 Sauce for Partridges, Pheaſants, or 
Turky-Polts, 


6 4 T. a Penny-Loaf, and cut off all th 
5 Cruſt, and cut the Crum in three Slices, 
0 and put it in a Pint of cold Water, and ſet it 
l over 2 Fire till it boils; then take it off, 
7 drain away the Water, and put to it a 


Quarter of a Pint of Gravy, a little Pepper 
and Salt, a Slice or two of Onion or Shalot, 
and ſet it over the Fire, and maſh the Bread 
with a Spoon; then boil it half a quarter of 

an Hour, and ſtir in a Quarter of a Pound 
ol Freſh Butter, and uſe it. 


Common Sauce for Pullets or Capons. 


Ake ſome ſtrong Broth, and chop the 
Necks of your F owls and put into it, 
and put a little ue a ſmall Onion, two 
Anchovies, and three Spoonfuls of Oyſter- 
Liquor; boil all theſe together, * 
Hour, then {queeze in a little Lemon; 4 
your Sauce off from the Necks and Pepper, 
and put it into the Diſh; then put in the 
Fowls, and garniſn the Diſh with ſliced Lemon, 


C 4 
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To dreſs Snipes. 


Irſt flit them, and waſh them, but take 
nothing out of their Bellies ; toſs them 
up in a Stew-pan, over a clear Fire, with a 
little melted Bacon; ſeaſon them to your 
Palate with Pepper and Salt; pour in ſome 
Ketchup, and when they are enough, ſqueeze 
in the Juice of a Quarter of a Lemon; 
garniſh them with Lemon-peel fliced, and 
ſerve them. 


Forcd-Fowls another Way. 


Ake ſome Forc'd-Meat, and half boil it 

in Water ; then bone and ſtuff your 
Fowls, and half roaft them ; make ſome good 
Gravy ; and put them into the Gravy, -and 
put in a ſmall Loaf of fine Bread; boil it pretty 
thick; then take them out, and add ſome 
White-Wine, Lemon, and all forts of dry'd 
Spice ; then put in ſome Forc'd-Meat Balls, 
Beef, Pallats and Cocks-combs : Let your 


Forc'd-Meat Balls be fry'd, and the other 
boll'd. 


To 
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To boil Pullets and Oyſters. 


Oil them in Water and Salt, with a Piece 

of Bacon : For Sauce, melt a Pound of 
Butter, with a little White-wine and ſtrong 
Broth, and a Quart of Oyſters; then put your 
Pullets in the Diſh, cut the Bicon, and 
lay about them with a Pound or two of 
fry'd Sauſages, and garniſh it with ſliced Le- 
mon, 


An admirable Way to boil*Fowls. 


Oil them as aforeſaid ; to the Sauce, toſs 

up Sweet - breads, Artichoke - Bottoms, 

Lamb-ſtones, Cocks-combs, and hard Eggs, 

all ſliced in ſtrong Broth, and White-wine, 

with Aſparagus-Tops, and Spice; thicken it 

with a bit of Butter kneaded in Flower; 
garniſh the Diſh with ſliced Lemon. 


To dreſs Chickens and Aſparagus. 
Fu force your Chickens with good Forc'd- 


Meat, and boil them white; cut your 
Aſparagus- Tops about an Inch in Length, and 
parboil it in Water, a little Flower and But- 
ter, and drain it well; then put into your 
Sauce- pan a little Butter and Salt, and diſ- 
ſolve it gently; add to the Aſparagus a little 
minc'd Parſly and ſweet Cream, a little F = 

nel, 
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nel, ſome Nutmeg grated, Pepper and Salt; 
then ſtew it over a gentle Charcoal-Fire, 
ſqueezing in it a little Lemon-Juice, and ſo 
ſerve 1t on your Chickens. 


To Fricaſſey Quails. 


Oſs them up in a Sauce- pan, with a little 
melted Butter, ſome Muſhrooms and 
Truffels, with a Slice of Ham well beaten ; } 
ſeaſon them with Salt, Pepper, Cloves, and 
a Faggot of Savoury Herbs; put in a little Ftt 
Flower; give it two or three Turns over the 
Stove, and moiſten it with Gravy ; add a 
Glaſs of Champaign Wine, and let it ſimmer 
over a gentle clear Fire; when almoſt done, 
thicken the Ragoo with two or three Eggs, 
beat up in Gravy or Verjuice, and ſerve them, 


Sauce for Wild- Fowl. 


Ake a little grated Bread, three Shalots, 
1 anda little Oyſter-Liquor, and put it 
into half a Pint of Claret, and let all boil 
together half a quarter of an Hour; then 
add two Anchovies minc'd, and a little Butter; 


pour it into your Diſh of roaſted Fowls, and 
ſerve it. 
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To Force all forts of Fowl. 
Ake Veal Sweet-breads, Oyſters, An- 


chovies, Marrow, a little Thyme, Sa- 


77 


Fvory and Marjoram, with ſome Lemon- 


Peel, Salt, Pepper and Nutmeg ; put the 
Yolk of an Egg to them. to make them ſtick 


Bellies with O ſters, roaſt them, and ſerve 
them up with Gravy Sauce. 


To baſh Chickens. 


UT fix Chickens into Quarters, cover 
them almoſt with Water, and ſeaſon 
them with Salt, Pepper, a Handful of ſhred 
Parſly, half a Pint of White-wine ; when 
ihe — boil'd enough, add theſe to the Volks 
ix Eggs, with a litls ' Nutmeg, Vinegar and 
Lene and a good piece of Butter; warm 
all theſe together, and pour them into 1 Soop- 
Diſh, and ſerve them. 


To dreſs Pullets with Slices of Ham. 


Fs truſs your Pullets, cut ſome Slices of 
Ham, for each Pullet one; beat them 
a little, and ſeaſon them with ſhred Cives and 
Parſly; looſen the Skin of your Pullets Breaſts 
with your Finger, and ſlide in a _ of 

; am, 
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Ham, between the Skin and the Fleſh ; then 
blanch your Pullets, by laying them before 
the Fire ; wrap them up in Bards of Bacon, 
and roaſt them; when roaſted, and the Bards 
taken off, put them in a Diſh, and pour on 
them ſome Eilence of Ham. 


To boil Pidgeons. 


3 your Pidgeons with ſweet Herbs, 
chop'd Bacon, a little grated Bread, a 
little Butter, Spice, and the Yolk of an Egg; 
then boil them in ſtrong Broth, White-wine 
Vinegar, Mace, Salt, Nutmeg, and Parſly 
minc'd, and drawn Butter: Garnith your 
Diſh with ſliced Lemon and Barberries. 


To Force Pidgeons. . 


Ake the Forc'd-Meat of Veal, and force 

the Breaſt of your Pidgeons; then boil 

them, and garniſh the Diſh. with ſome of 

the ſame Forc'd-Meat bak'd : For your Sauce, 

take ſmall Artichoke-Bottoms, boil'd tender, 

ſtrain them, and pour ſome Butter, drawn 
thick, on your Pidgeons, and ſerve them, 


To Fricaſſey Pidgeons, 


Our Pidgeons being ſcalded and drawn, 
cut them in Quarters; put them in a 


Stew. pan, with a little melted Bacon, ſome 
Cocks- 


vw 2.62 
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hen ocks-combs, Sweet-breads, Muſhrooms and 

Truffels, a little Salt, an Onion ſtuck. with 
© Ciloves, Pepper, Salt, and a little minc'd 
Parſly; toſs them over a Stove, and drudge 
them with F lower; put to them a little Broth, 
but no Gravy, and let them ſimmer over the 
Fire; when enough, take off the Fat, and 
put in three or four Eggs, beat up in Cream, 
and a little minced Parſly, and ſerve it. 


To make a Cullis of Capons. 


1 a Capon, and pound it well in a 
Mortar, then toſs up ſome Cruſts of 
Bread in Bacon melted ; and when it's brown, 
put to them ſome Parſly and Cives, and a few 
Muſhrooms and Truffels, all minc'd ſmall ; 
mix all together, with the pounded Capon, 
and ſet it a little while over the Stove ; add 
to it as much ſtrong Broth as you think pros 
per, and ſtrain it through a Sieve, © 


To male a Duck Cullis. 


= a Duck, and pound it in a n 
then brown ſome Slices of Ham, and 
put them into a Pot, with a few Lentils, and 
boil them; add to them four Cloves, ſomé 
Savory, Cives, and half a Clove of- Garlidk ; 

ny when it's boiled, pound it all well together, 
1 with the Fleſh of the Duck, and tols it up 


in a Sauce-pan, with melted Bacon ; then 
A pour 
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pour to it ſome Veal Gravy, and ſtrain it x 
through a Sieve. ä 


Jo Roaſt a Capon. 


Finger between the Skin and the Fleſh, 
to looſen it ; take the Bigneſs of two Eggs of! 
grated Bacon, add to this one Muſhroom, one in 
Truffel, a little Parſly, and ſome Cives ſhred! 
fine, with Pepper, Salt and Spice; mix all 
this together, and put 1t between the Skin 
and Fleſh of the Capon; then lard the 
Capon with Slices of Ham and Veal, put - Po 
ting between them a little ſweet Herbs, 
Pepper and Salt, and put them on the Spit 
to a clear Fire, but not too near; when 
enough, ſerve it with a Ragoo, made of Veal 
Sweet-breads, fat Livers, Muſhrooms, Mo- 
rels, Truffels, and Artichoke-Bottoms; toſs 
them up in a little melted Bacon, with ſome 
Gravy. When the Ragoo is enough, take off 
the Fat, and thicken it with Cullis of Veal 
and Ham, and ſerve it. | 


To Frica ſſey Pidgeons in their Blood. 


=> ſome Pidgeons from the Dove-Houſe, 
juſt before they are ready to fly, and 
bleed them to death, and fave the Blood; 
ſqueeze a Lemon into it, or *twill change; 
ſcald your Pidgeons, and cut them in Quar- 
ters, 
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n it rs, draw them, and ſave what more Blood 
ou can; put them into your Stew-pan; firſt 
faſon them with Pepper and Salt, and a Fag- 


Fot of ſweet Herbs; add Muſhrooms, Truffels, 
MNorels, Cocks-combs, Sweet-breads, Pallats, 
Ind Artichoke-bottoms, and toſs them all up 
melted Bacon ; throw in a little Flower, 
Ind two Spoonfuls of Gravy, and make it 
Immer over a clear Fire; when it's enough, 
im off the Fat, and thicken it with a Cullis; 
train your Blood through a Sieve and beat it 
ip in the Yolk of an Egg, and put in a little 
incd young Parſly; when you are ready, 
dour in the Blood, and continue ſtirring it, 
Land not let it boil) till hot, and ſerve it: 
arniſh it as you pleaſe. 


hen ä 

2 To Boil Rabbets. 

Mo- 

toſs Ruſs them for Boiling, and lard them 


with Bacon, then boil them quick and 
hite : For the Sauce, take the boiled Liver, 
red it with fat. Bacon, and toſs theſe up to- 
ether in ſtrong Broth, with White-wine and 
inegar, Mace, Salt, Nutmeg and Parlly 
inc'd, Barberries and drawn Butter ; lay 
your Rabbets in a Diſh, and pour it all over 
them, and garniſh with flicd Lemon and 
Barberries, 
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32 CouRT Cook ER: Or, 


An admirable Cullis. 


four Cloves, half a Leck, ſome Parſly, a 
Bay Leaf, Truffels and Muſhrooms minced 


ſmall, and the Cruſt of two or three French 


Rolls; let all this fimmer together near an 
Hour; take out the Slices of Veal, that they 
may not diſcolour it; then ſtrain it through 


a Sieve : This may be uſed to all manner of 


Ragoo's. 


To ſtew Pidgeons. 


T* twelve Pidgeons, with their Giblets, 


and quarter them, and put them in a 
Stew-pan, with four Blades of Mace, a little 


Pepper and Salt, with juſt Water ſufficient to 


ſtew them without burning; let your Fire 
be clear, and not fierce 5 when they are ten- 
der, thicken the Liquor with the Yolks of 


two Eggs, fix or ſeven Spoonfuls of ſweet 


Cream, 


T. according to the Quantity you! 
wou'd make, three Pounds of lean Veal, 
with half a Pound of Ham; cut it in ſlices, 
and lay it in the Stew-pan; put to it a little 
ſliced Onion, Carrot and Parſnip, then ſet it. 
over your Stove; when it begins to ſtick, and 
- find it has a good Colour, put to it a 
ittle melted Bacon, throw in a little Flower, 
and keep it moving; wet it with ſtrong Broth) 
and Gravy, of each alike ; ſeaſon it with 
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Cream, a little Butter, and a little ſhred 
Thyme and Parſly; ſhake them all together, 
and garniſh it with Lemon | 


To Dreſs a Green Gooſe. 


25 a Stew-pan of a convenient Size, 
and cut your Gooſe in two ; put at the 
Bottom of your Pan, Bards of Bacon and 
Beef, with Onions, Savory, Thyme and Mar- 
joram; with Carrots, Slices of Lemon; 


1. 
ry 
* 


Pepper, Cloves and Salt: Put in the Gooſe 


over a good Charcoal Fire, till enough, often 
ſtir and turn it; then make a Ragoo of Green- 
Peale, tols'd up with a little Freſh- butter and 
Flower, a Bunch of Herbs, Salt and Pepper; 
moiſten it with Gravy; and when you ſerve. 


it, thicken it with the Tolk of two Eggs, 


beat in Cream: Diſh up your Gooſe, and 

pour the Ragoo upon it. 

This Ragoo ſerves for a Breaſt of Veal, or 
Pidgeons flew'd. TED | 


To Stew Wild- Fowl. 


Oaſt them till half enough, and cut them 

in pieces; ſet them over a Chafing-difh 
of Charcoal, with half a Pint of Claret, and 
the ſame Quantity of Beef-Gravy, firſt boil'd 


and ſeaſon d with Spice and Shalot ; ſtew it 


in this Liquor till its high colour d, and well 
mix'd, and then ſerve it 
D A Fri- 
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34 Cour CooxERVY: Or, 


A Fricaſſe of Lamb. 


UT a Hind-quarter of Lamb into thin 

Slices, and ſeaſon it with Salt, Nut- 
meg, Mace, Pepper, ſweet Herbs, and a 
Shalot, and fry them; toſs them up in ſtrong 
Broth, White-wine, Oyſters, Balls and Pal- 
lats; take either a little brown Butter, or an 
Egg or two to thicken it, or a bit of Butter 
roll'd in Flower: Garniſh with flic'd Le- 
mon, IP 


0 To Roaſt a Hare. 


Ard one Side of it, and not the other, 

then ſpit it; whilſt it's roaſting, baſte it 

with Milk and Cream; ſerve it with thick 
Claret Sauce. 


T0 Roaſt a Hare. 


Ake the Liver of a Hare, ſome fat Ba- 
con, grated Bread, an Anchovy, Shalot, a 

little Winter-ſavory, and a little Nutmeg ; beat 
theſe into a Paſte ; and put them in the Belly 
of the Hare ; baſte the Hare with Stale-bett; 
put a little bit of Bacon in the Pan ; when 
it's half roaſted, baſte it with Butter, For 
Sauce, take melted Butter, and a little bit of 
Wanter-ſavory, | 


Another 


1111 bes, 999 - 5 toy 
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| Another Way of Dreſing a Hare. 


JAſte i it with Stale-beer, till the Blood is 

waſh'd off; then empty the Pan; put 
into it ſome Cream, a bit of Anchovy, a bit 
of fat Bacon, a little bit of Onion, and baſte 
it with this till it's enough: Then take a little 
Butter, ſome of the Liquor out of the Pan, 
and mix it for Sauce. Lou 1 put the Pud- 
ding, as above, in the Belly of it. 


To Roaſt a Hare. 


ding of grated Bread, the Heart and Li- 
ver parboil'd, and chopt ſmall, with Beet- 
ſuet, and ſweet Herbs, mix'd with Marrow, 
Cream, Nutmeg, Salt, Pepper and Eggs; ; 
ſow up his Belly, and roaſt him. When 'tis 
done, for Sauce, draw up your Butter with 
Cream, or Gravy and Claret. 


To make Eſſence of Ham. 


72 e a Quantity of Ham, and cut the 
Fat from the Lean, and cut them both 


thin, and beat them well with your Rolling- 
pin; then put them in your Ruta with 
Carrots, Parſnips, Turnips and Onions, cut 
in thin Slices, and ſet it over a clear Fire, 


cover'd down cloſe; when it ſticks to the Pan, 
'D 2 turn 


Ard him with Bacon, and make a Pud- 
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36 CourTCooktky: Ox, 

turn it, and drudge it with Flower, and pour 
in a Quart of ſtrong Broth, a Quart of Veal 
Gravy ; and put in two or three Truffels and 


Muſhrooms, fix or ſeven Cloves, ſome Parſly, 
Cives, Baſil, a little Leek and Garlick, and 


the Cruſts of three French Rolls, and let it 
{immer over a clear Stove, near an Hour, and 
ſtrain it through a Steve, and pour it into 
our Gallipots for uſe, and cover it with 
ladder and Leather. 22 15 


Sauce for a Pheaſant, or moſt Land Fowl. 


UT ſome White-bread very thin, and 

4 boil it in clean Water, with two Onions 
ſtuff d with Cloves ; ſome Gravy, White- 
wine, half a Nutmeg grated, a little Pepper 
and Salt, and ſtrain it; then boil it up to a 
good Thickneſs, and add the Yolks of three 
Eggs, and 2 little Lemon, or Orange-Juice. 


To Stew Giblets. 


Arboil them, and toſs them up in a Stew- 
pan, as a Fricaſſey, and put into your 
Stew-pan ſome good ſtrong Broth ; cover them 
cloſe, and let them ſtew gently, till the Broth 
is near waſted : In the mean Time, take two 
French Rolls, and let them ſimmer in ſtrong 
Broth ; and when ready to ſerve, place them 
in the middle of your Diſh, and lay your 
Giblets upon them, and round them; pour 
ft on 
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The Compleat Engliſh COOK, 37. 
on ſome Mutton Gravy, made thus: Roaſt 
your Meat about half, then prick it and 
{queeze it in a Prefs, to force the Gravy out: 
Take two Spoonfuls of good Broth, wet your 
Meat with 1t, and preſs it again; falr it, and 
keep it in an Earthen Pot, and uſe it as you 
want it. 


Salamongundy. 


Ake ſome of the Fleſh-part of a Turky, 
and the like Quantity of | a Chicken 
minced very ſmall; a few hard Eggs, and 
half the Whites ; ſome Anchovies, Capers, 
Muſhrooms and Lemon-peel, minc'd very 
ſmall; a little Sorrel, Cives, and Spinage: 
Mix, and mince, all theſe well together, and 
pour over it the Juice of Orange, Lemon, 
Oil and Vinegar, and ferye it: Garniſh with 
Barberries. | oat 


38 Covurrt Cooktry: Or, 


To Stew Carps an admirable Way. 


CRAPE and gut them, and put them 

into a Stew-pan with the Blood, and half 
a Pint of White-wine Vinegar, and as much 
Claret as will cover them, with a bundle of 
ſweet Herbs, one Onion, two or three An- 
chovies, and Jamaica Pepper; ſet them over 
a Charcoal Fire, and let them ſtew gently ; 
you muſt turn them two or three times; 
when they are ready, take them up out of 
the Liquor into a Diſh, and keep them 
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1 hot; then put in half a Pound of Butter, 
We and the Volks of two Eggs, and ſome Muſh- 
wy rooms, and ſhake it over the Fire to thicken ; 
* then pour it over the Fiſn. If you pleaſe, 
if you may leave out the Blood, and put in 
7 Oyſters and Shrimps. 

1 

1 To Stew Carps. 

bs 

wy * 


Ake a Brace of living Carps, knock them 
on the Head, open the Bellies, and 
waſh out the Blood with Vinegar and Salt; 
then cut them cloſe to the Tail, and - the 

* one, 
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clarify'd Butter and Lemon. 
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Bone, and waſh them clean; then put them 


in a broad Stew- pan, and put "thereto a Quart 
of Claret, half a Pint of White-wine, half 
a Pint of Vinegar, aPint of Water, a Faggot 
of Herbs, Nutmeg, large Mace, four or five 
Cloves, two or three Racers of Ginger, a little 
whole Pepper, an Anchovy, and cover them 
cloſe ; let them ſtew a Quarter of an Hour, 
then put to it the Blood of the Carp, and a 
Ladle of Butter, and ſtew it over a Charcoal 
Fire till enough; lay about it the Spawn, 
Melt and Liver; ſtick them on n Toaſts, and 
eat the Liquor, as Broth, 


To Stew Carps- Royal. 


Leed them to death, and draw the Guts 
clean out of their Bellies, and waſh 
them, and lay by the Melt; then ſteep them 
in Claret with Spice, an Onion, Horſe-radiſh, 
and Lemon-peel, Salt, and White-wine Vine- 
ar, and let them ſtew gently over a clear 

ire, about half an Hour; then draw up 
ſome Butter kneaded in Flower, with ſome 
of the Liquor your Carps were ſtew'd in, 
with Anchovies, Oyſters and Shrimps; then 
thicken it with, Claret, and a little Fi lower, 
and lay ſome Sippets at the: bottom of the 


Diſh, and your Fiſh thereon; then pour in 


the Sauce Ro with the Melt, fry'd i n 
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d. A Carp 
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it as for Larding, as long and as thick as your 


of Lard ; then make for it a Ragoo, with 


40 CourTCoortRy: Or, 
A Carp larded with Bel in a Ragoo. 


Fake a large live Carp before he waſtes, 
1 ſcale and ſlice him, from Head to Tail, 
in five or fix Slices, on the one fide, to the 
Bone; then take a good Silver Eel, and cut 


little Finger, roll'd in ſweet Herbs, Spice, 
and Bay- leaves powder'd ; then lard it very 
thick on the ſlaſh'd Side; fry it in a good Pan 


Gravy, White-wineV inegar, Claret, the Spawn, 
Muſhrooms, Capers, grated Nutmeg and Mace, 
a littl Pepper and Salt; thicken it with 
brown Butter, and garniſh it with ſlic'd Le- 


hain of ds BY © e oa. 


mon. 


| To Butter Lobſters, 


T out all the Meat, and put it in a 


Sauce-pan, with a little ſeaſan'd Gravy, 


| 
a little Vinegar, and drawn Butter, and ſet it | 


over a Fire for a little while; then fill your 
Shells, and put the reſt in ſmall Plates, 


To Fry En. 


Trip them, take outthe Bones, and cut them 
in Pieces, and lay them for about two 


Hours in Salt, Pepper, Bay-leaves, flic'd 
Onion, Vinegar, and Juice of Lemon ; then 
| PIES flower 


2 mas us mu 
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1 lower them well, and fry them in clarify'd 
Butter, and ſerve them : Garniſh the Diſh as 
you pleaſe. = 


To Fry a Carp. © BA 


_ and draw your Carp; Alt it in two, 


and ſtrew over it Salt; flower it very well, 


| and fry it in Butter clarify'd : When it's fry'd, 
prepare a Ragoo of Muſhrooms, the Melts of 
Carp, and Artichoke-bottoms ; fry thin ſlices 


of Bread, and put them into the Sauce, with 


a little ſlic d Onion and Capers ; let them boil 
in it; then put your Carp in a Diſh, with 


your Ragoo on it, and let your Garniſh be 


fry'd Bread, and ſliced Lemon. Serve it hot. 


To Dreſs Cray-Fiſh. 4 
Oil them in Water, pick out the Tails, 
and take away the ſmall Claws, leave 
the large ones, but take the Shells from them; 
toſs them up with freſh Butter, Muſhrooms, 
and Truffels ; moiſten them with Fiſh-broth, 
and ſet them a ſimmering over à gentle clear 
Fire ; when ready, thicken your Sauce over 
the Stove, with the Yolks of two Eggs, beat 
on Cream, mix'd with ſhred, Parſly, and ſerve 
them. 2 
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ha OY Way to Roaſt a Pike. 


Oer your Pike at length, with a Splinter on 
each fide, and 3 Bundle of ſweet Herbs, 
and an Onion ſtuck full of Cloves, and three 
Bay-leaves in the Belly, and wound about 
with Thread to — it; then take a good 
bunch of ſweet: Herbs, and put Butter on 


them, and baſte it with, inſtead of a Baſting- 


Ladle, and ſo roaſt it: For the Sauce, — 
three Onions ſtuck with Cloves, boil'd in 
White-wine, Anchovies, Bay- leaves and But- 
ter, thicken 'd with grated Bread. KI 


To Dreſs a ; Pile with y ſters. 


[rſt ſcale and gut it, and waſh: it clean, 
cut it in pieces, and put them into a 
Stew-pan, with White-wine, Parſly, Cives, 
Muſhrooms, and Truffels; all of them haſh'd 
together, with- Salt, Pepper and Butter, and 


let it over a Stove to ſtew , blanch ſome Oy- 


Hers in Water, and a little Verjuice; then 
throw them, with their un Liquor, into 
the . * _ till che — is near 
enough; when done, ſerve it, garn * 
Diſh 2 5 fled Lemon, 
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To Roaſt a Pike. 


Cale and flaſh a Pike from Head to Tail; 
lard it with Eels Fleſh, roll'd in ſweet 
Herbs and Spice, and baſte and bread it; 
roaſt it at length, or turn his Tail into his 
Mouth, and ſet it in the Oven: Let your 
Sauce be Butter, Anchovies, the Row and 
Melt, with Muſhrooms, Capers, and Oyſters. 


A Pudding for the Belly of a Pike. o 


T2 Crumbs of Bread, finely grated, 
work'd up in a Lump, with Butter, and 
ſeaſon'd with a little Anchovy, finely ſhred, 
a little Onion ſhred, and ſweet Herbs, with 
a little grated Nutmeg, and the Liver of the 
Fiſh. N. B. The Liver is not always put in. 


To Boil a Cod's Head. 


8 ET your Kettle on the Fire, with Water, 
Vinegar and Salt, a Faggot of ſweet Herbs, 
and a large Onion; when the Liquor boils, 
put in the Head, on a Fiſh- plate; in the 
Boiling, put in cold Water and Vinegar; 
when it's boil'd, drain it well; and for the 
Sauce, take Gravy and Claret, boil'd upwitn 
a Faggot of ſweet Herbs, and an Onion, two 
or three Anchovies, drawn up with two 


8 


Pound of Butter, half a Pint of Shrimps, 


and 
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44 CouRT Cook ERY: Or, 
and the Meat of a Lobſter ſhred fine; then 
put the Head in a Diſh, pour the Sauce there- 
on, ſtick ſmall Toaſts on the Head, and 
lay about it the Spawn, Milt and Liver; 
garniſh it with Parſly boil'd, Barberries and 
Lemon. l 


'To Stew Oyſters. _ T4 
T Ake a Quart of Oyſters (Melton, if you ü 


can get them) and clean them well from 
bits of Shells and Dirt, in their on Liquor; 
then ſtrain that Liquor, and throw in a little 
Mace and Nutmeg, and ſcum them clean; 
when they are near enough, put to chen a 
little Parſly ſhred very fine, the Yolks of four 


or five Eggs, and half a Pound of Butter; 


ſhake it continually, or it will burn, 


75 Stew Barbell. 


Irſt ſcale and waſh your Barbels, put them 
into a Stew-pan, with White-wine, or 


Claret, freſh Butter, Salt, Pepper, and a Faggot 
of ſweet Herbs; when they are ready, knead 
A bit of Butter in a little fine Flower, and 
put it in to thicken your Sauce, and ſerve it. 


"a 


then 
lere- 


and HE Plaice being gutted, waſh'd, and 


ver; | 


Br ſeaſon them with Salt, Pepper, Onion, ſlicd 


Lemon, Bay-leaf, Cives and Parſly, with a 
little White-wine Vinegar, and ſet them a 
I ſtewing ; when enough, take them off, and 
let them ſtand in the Liquor a little to reliſh it; 
then put into a Sauce- pan ſome freſh Butter, two 

Anchovies, ſome Capers, ſome whole Cives; 


To Dreſs Plaice an admirable Way. 


1 well dry'd, lay them in a Stew-pan, 


ſeaſon it with Salt, Pepper, and Nutmeg ; 
add a little Flower, a little Vinegar and Wa- 
ter; keep turning the Sauce over the Stove, 
and when it's ready, take your Fiſh out of 


the Liquor, drain them well, lay them in a 


Diſh, and pour your Sauce on them. 


To Broil Chubs. 


Hen you have ſcalded the Chub, cut 
oft his Tail and Fins, waſh him clean, 
and ſlit him through the middle; then cut it 


over Charcoal ; while it's broiling, baſte it 


with good Butter, mingled with Salt, and 
ſome Thyme ſhred fine. 


To 
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three or four times on the Back, and broil it 


= 4 - — 
3 
* 


7 


——  « 
— - 


N — a 2 
55 SE Ft 


—__ w__d 
— 


* 22 — . 2 
8 - — — r 


— — —_ S 
OS 
— 


1 a — 
— — 


? 
\ 
7 
5 


— 


— ISS A 3% = 


—̃ —-— — — 
* 
- — — — — 
CS XZ TT 


9 
— — 


. ORR 
2 — 


— = 
- - — 
2 - 2 — Boy — -—” 2 - => 
— T 2 2 2 . S — — _— — — — = = 9 =y = * — 
—— - - * 3 £ s DI- n Y . * „ © - = - „ 
—— — þ A 2.4 — — — 5 2 * = _ 0 — F - — Sas — _—Y 2 
* 3 7 - * * > - - 
— 5 5 |; : 2 5 2 be A : : . > X * _— 
2 I. 4 = — = — n * ä — * — * 
- b * -w = - = 5 — — — = = 2 
N 8 K - 2 ＋ — 2 _ — — — 2 a * 
— = — — _ _— — = 22 > — — 
. 2 — EDS = * == — be — — > = — = — — © — — 
— — — — — -  —_ __— — > — — "Ov 1 
— 
Ll 
0 * 


46 CourTtCoortxkr: Or, 


To Stew Oyſters. 


E a Pint of Oyſters be ſet over the Fire, 

ein their Liquor, with half a Pint of 

hite-wine, a Lump of ſweet Butter, ſome | 
Salt, a little white Pepper and Mace; ſtew | 
them gently, half an Hour, then add more 
Butter, and toſs them altogether : As ſoon as Mi 
it's melted, turn out your Oyſters, &*c. upon 
toaſted Sippets, and ſerve it. 


To Fry Oyſters for Garniſh for Fiſh or Haſh. 


LIrſt waſh them clean in their own Liquor, 

and dry them very well; then beat up the 
Yolks of four Eggs, with Spice and Salt, very 
fine, and flower to make it thick enough to 7 
hang on the Oyſters ; fry them with a quick ©: 
clear Fire in clarify'd Beef-ſuet, 


To make Petty-Patties of Fiſh. 


=— the Fleſh of three Carps, four Eels, 
and three Tenches, and ſome Muſh- 
rooms half ſtew'd; mince all this with Parſſy, 
Salt and Pepper, Nutmeg and Cloves, all 
pounded in a Mortar, and as much Butter as 
Fiſh ; make your Petties of Puff-paſte, as be- 
fore deſcrib'd, and bake them. 
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Ake a Quart of Shrimps, and ſtew them 

in half a Pint of White-wine, with a 
utmeg; beat up four Eggs, with a If 
| ite-wine, and a Quarter of a Pound of ſw 
Butter; then ſhake them well, and pour them 
1 as Minto a Diſh, Sippen be ing laid at the TO 


1 5 tem Tench. 


fry them in brown Butter, then ſtew 
them with White-wine, Verjuige, a Faggot 
of Herbs, Salt, Pepper, Nutmeg, a Bay-leaf, 
and a little Flower: When the Fiſh is enough, 
put in Oyſters, Capers, Ketchup, and Le- 
mon: Garniſh your Dich with criſpt Bread. 


4 Jowl of Salmon boil d. 


Ake a Fa 9got of ſweet Herbs, a little 
8 ſome Mace, Pepper, Salt 
and Nutmeg, two Quarts of Water, a Pint 
y, of Vinegar, an Onion ſtuck with Cloves, and 
ll Il fet theſe over the Fire to boil a good while; 
as then put in your Fiſh ; half a 7, ta boils 
e- it; take it up and drain it : For Sauce take 
ſtrong Broth, two Anchovies boil'd, and 
firain'd, half a Pint of Clarct, a little Le- 


wor- Jule, a Pound of Butter, a little Flower, 
10 with 


UT your Tench, and waſh them ans | 
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with ſome Shrimps toſs d up therein; pour 
this on the Fiſh ; garniſh with Lemon- Peel. 


Oyſter Petty-Patties, 


Tz as many Oyſters as you wou'd make | 
1 Patties, then mince the Melts and the 
Fleſh of Carps, Tenches, Pikes and Eels, 
ſeaſon d with Pepper, Salt, pounded Cloves | 
and White-wine ; wrap up your Oyſters in it, | 
and put one in each Patty, with a little ſweet | 


Butter, and uſe them for Garniſhing, or ſmall | 
Plates 


To Stew Flounders. 


Ake ſmall Flounders, and put them in 

a Stew-pan, with as much Water as 
wyl cover them ; put into the Liquor a Blade 
of Mace, ſome Salt, a bit of Lemon-Peel, 
and a Spoonful of Lemon-Juice; when juſt 
done, pour off the Liquor into a Sauce-pan, 
and melt your Butter with it; put in a piece 
of Anchovy, a bit of Shalot, Muſhrooms, 
and Ketchup; draw it thick; Diſh your Fiſh 


with Sippets of Bread, and pour your Sauce 
over it. 


To 


The Compleat Engliſh COOK. 49 


To make an excellent Sauce for Salmon. 


UT into the Liquor of the Salmon, 

when you boil it, Salt, Vinegar and 
Mace; take a quarter of a Pint of the Li- 
quor, and draw your Butter with it; mince 
into it an Anchovy waſh'd clean, ſome Lemon- 
Juice and Nutmeg, half a Pint of Shrimps; 
two Spoonfuls of White-wine, with Ketchup 
and Muſhrooms, . 


To dreſs Crabs. 


Ake out the Meat, and cleanſe it from 

the Skins; put it into a Stew-Pan, with 

a quarter of a Pint of White-wine, ſome 
Crumbs of White-bread, an Anchovy, and a 
little Nutmeg ; ſet them over a gentle Char- 
coal Fire, with the Yolk of an Egg beat into it, 
5 little Pepper, and ſtir altogether, and ſerve 

em. 


To Marmate Roaches. 


Teep them in the beſt Sallet-Oil, with 
White-wine and Lemon-Juice, a little 
grated Roſemary, and a little Pepper ; throw 


ſome grated Bread over them, and bake 


them in a ſlow Oven, till enough, and ſet 
them in a Diſh, garniſh'd with Parſly and 
fry'd Bread, and ſerve them, 

E To 
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To dreſs Smelts. 


E T them ſtew in a Pan, with Butter, | 

White-wine, a piece of Lemon, a little 
Flower and Nutmeg, and ſerve them up with 
Capers, 


To dreſs Lampreys. 
J ET them bleed, and fave their Blood; 


then cleanſe them from Slime in warm 
Water, and cut them in pieces, which are to 
be ſtewed in a Pan with White- wine, clarify d 
Butter, Salt, Pepper, a Bunch of Herbs, and a 
Bay-Leaf; then put in the Blood, with a little 
fry'd Flower and Capers, and garniſh with 
Lemon ſlices. 


To broil Mullets. 


[rſt ſcale and cut them, and gaſh them on 

the Sides; then broil them over a clear 
Fire, rubbing them with Butter till enough. 
For the Sauce, take ſome clarify'd Butter, a 
little Flower, Capers, Ketchup, a Faggot of 
Herbs, Salt, Pepper, Nutmeg, and Orange- 
Juice, and ſerve them. 


To make a good Sauce for all freſh Fiſh. 


Ake two Anchovies, and boil them in a 

little White-wine a quarter of an Hour, 

with a little Shalot cut thin; then melt your 

Butter very thick, and put in a Pint of pick'd 

Shrimps, and give them a Heat in the Butter, 

and pour them upon the Fiſh; you may add 
Oyſter Liquor, if you will. 


A Ragoo of Muſcles. 
Irſt waſh and ſcrape them clean, and ſee 


there's no Crabs in them, and toſs them 


up 1n a Sauce-pan, with Savory Herbs and 
Parſly, ſhred very ſmall, ſeaſon'd with Salt, 
Pepper, Nutmeg, and freſh Butter : When 
the Liquor 1s waſted away, put in ſome Juice 
of Lemon, and throw in a little Butter, 
kneaded in Flower, to thicken and make it 
brown, and ſerve them. | 


E 2 Ragoo's, 
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Ragoo' s, Balls, F orc'd-Meats, 
Harſhes, Sc. 


A Ragno of Sweet-breads. 


ARD and force the Sweet-breads with 
Muſhrooms, the tender Ends of ſhiver'd 
Pallats, Cocks-combs boil'd tender, and beat 
them in a Mortar, mix'd with fine Herbs and 
Spice, a little grated Bread, and an Egg or 
two; then fry them thus forc d, and toſs 
them up in Gravy, Claret, White-wine, with 
Cocks-combs, Muſhrooms, Spice and Oyſters, 
a dic'd Lemon ; thicken it with brown But- 
ter, and 2arniſh it with flic'd Lemon and 
Barberries. 3 


| A Ragoo of 4 Breaſt of Veal. 


One a Breaſt of Veal, and cut out a hand- 
ſom ſquare Piece, then cut the other 
Parts into ſmall Pieces, brown 1 it in Butter; 
then ſtew and toſs them up in a Pint of Gravy, 
ſtrong Broth, a little Claret and White-wine, 
an Onion, and two or three Anchovies, 


Cocks-combs, Lamb-ſtones and Sweet-breads 
blanch'd 
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blanch'd and flic'd with Balls, Oyſters, 
Truffels, Morells and Muſhrooms; a little 
Pepper, Salt, Mace, Nutmeg and Lemon- 
Juice; thicken it with brown Butter; put 
the Ragoo in the Diſh, and lay on the 
ſquare Piece, dicd Lemon, Sweet-breads, 
Sippets and Bacon fry'd in the Batter of Eggs; 
garniſh with ſlic d Orange, and ſerve it. 


To Ragoo a Breaſt of Veal another Way. 


Ake a Breaſt of Veal, cut off the Neck 
and Flap, then ſtuff it with Forc'd- 
Meat, and lay it to roaſt half an Hour; then 
take ſome ſtrong Gravy, and a Stew-pan big 
enough for the Veal, and burn ſome Butter in 
it till it's brown; then ſhake in Flower to 
thicken your Butter, and put in the Gravy, 
and let it boil; put in ſome Anchovies; ſtuff 
a large Onion with Cloves, and put it in; 
ſeaſon it to your Taſte, with Pepper, Salt 
and Nutmeg, and put in your Veal; let it 
ſtew till enough ; make your Forc'd-Meat of 
Veal, Bacon, Beef-Suet, ſeaſon'd with Pep- 
per, Salt, Anchovy, Thyme and Parſly ; put 
in two or three Eggs, and thicken it up with 
White-bread Crumbs : Make your Forc'd- 
Meat before you roaſt your Veal, and ſtuff 
all the way up the Briſket, Fry Balls for 


| yor Sauce, and take out the Onion, and add 


mon, 


E 3 A Ragoo 
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it. Your Forc'd-Ball being bak'd, put it in 
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A Ragoo for ſet Diſhes. 


Ake Claret, Gravy, ſweet Herbs, Pep- } 
per, Mace, Nutmeg and Salt; toſt up in 
Lamb-ſtones, Cocks-combs boil'd, blanch'd 
and ſlicd, with Sweet-breads ſlic d; Oyſters, 


Muſhrooms, Truffels and Morells; thicken 
theſe with brown Butter, and uſe it when 
call'd for, 


| Bie Veal. 


Ale a Fillet of Veal, cutout of it five lean | 


Pieces, as thick as your Hand, roll 
them up round a little; then. lard them very 
thick on the round Side; then boil five 
Sheeps Tongues, lard and blanch them 
make a well-{eaſon'd Force-Meat with Veal, 
lean Bacon, Beef-ſuet, and an Anchovy ; 
roll it up in a Ball; then make another ten- 
der Forc'd-Meat with Veal, fat Bacon, Beet- 


Suet, Muſhrooms, Spinage, Parſly, Thyme, 


ſweet Marjoram, Winter Savory, and green 
Onions ; ſeaſon and beat it, then put the 
Forc'd-Balls into part of this Forc'd-Meat, 
and put it into a Veal Caul, and bake it in a 
little Pot ; then roll up the other part, which 


is left in another Caul, wet with the Batter 


of Eggs; roll it up like a Polonia Sauſage ; tie 
it at both Ends, and ſlightly round, and boil 


the 
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the middle of the Diſh, and your larded Veal 
being ſtew'd in ſtrong Broth, and fry'd in the 
Batter of Eggs, lay round it, and the Tongues 
fry'd brown between each; then pour on a 
Ragoo, and lay about it the other Forc'd- 
Meat; cut as thin as a Half-Crown, and 
fry'd in the Batter of Eggs; ſqueeze on it 
an Orange, and garniſh it with flic'd Orange 
and Lemon, 


To make a good Forc'd-Meat, to be uſed as 


Occaſion requires. 


Te four Pound of a Leg or Fillet of 
Veal, and two Pound of fat Bacon, two 
Pound of the beſt Suet; boil them over a 
clear Fire three Quarters of an Hour, and 
throw them into cold Water, leaſt your fat 
Bacon ſhou'd diſſolve in mincing: Mince all 
theſe very fine, each ſeparate, and then al- 
together; then take the Crum of four French 
Rolls ſoak d in Milk, ſixteen Eggs raw, Pep- 
per, Salt, Onion and Parſly, according to 
your Palate, half an Nutmeg; and put all 
theſe, with the above Ingredients, into a Mor- 
tar, and pound them very fine, and keep it 
for your Uſe: This may be us'd for moſk 
Diſhes; indeed in Pies, Eggs are not proper. 


E 4 | Olives 
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Olives of Veal. | 
T Ake ten or twelve Scotch Collops, and 


waſh them over with the Batter of 
Eggs, and ſeaſon them, and lay over thema 
little Forc'd-Meat, and roll them up, and 


roaſt them; make for them a Ragoo, and 
garniſh the Diſh with ſlicd Orange. 


Olives of Veal another Way. 


Ake the Fleſh of a Fillet of Veal, with 
{ome Marrow, two Anchovies, the 
Yolks of two hard Eggs, a few Muſhrooms 
and Oyſters, a little Thyme, Marjoram, 
Parſly and Spinage, Lemon-peel, Salt, Pep- 
per, Nutmeg and Mace finely beaten ; then 
take your Veal Caul, and lay ſeveral Lays of 
middling Bacon, and of the Ingredients ef 
one upon another, and roll all up in the Caul, 
to be roaſted or bak d; and when it's enough, 
cut it in thin Slices, and ſerve it in a Diſh of 
ſtrong Gravy. | 


To make Olives of Veal. 


Ake a Leg of Veal, and cut off the 
1 Fleſh in thin Slices; take Thyme, Mar- 
joram, Parſly, Marrow, Cloves, Mace, Nut- 
meg and Salt; chop all theſe together, and 
roll them up in ſome of the long pieces; then 


ſpit 
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Wſpit them on a Bird-ſpit, and tie them on; 
and when they are roaſted, make Sauce for 
chem of Butter, and the Juice of two or 
three Oranges. 


An admirable Way of dreſſing Collops. 


AKE a Leg of Veal, cut it in thin 
Slices, and hack them with the back of 


Ja Knife; then lard them thin with Bacon 


then take a few ſweet Herbs, and ſome Nut- 


meg cut ſmall, ſtrew over the Meat, and 


flower them, and a little Salt ; then take 


chem and fry them brown in ſweet Butter, 


For the Sauce take half a Pint of Gravy, 


a Quarter of a Pint of Claret, one An- 
chovy, one Shalot ; ſhred them and boil 


them together ; then put in a Quarter of a 
Pound of ſweet Butter, the Yolks of two 
Eggs well beaten; then pour out the Butter 
you fry'd them in, if any is left, and put 
in your Sauce, and ſhake it together ; Diſh 
them up very hot, with Lamb-ſtones and 
Sweet-breads, fry'd brown; garniſh your Diſh 
with Lemons, or Truffels and Morels. 


Scotch-Collops another Way. 


UT a Fillet of Veal in thin Slices; cut 
off the Skin and Fat, lard them with 
Bacon, make three Pints of Gravy, as for 
Soop; flower your Collops, and fry them 
brown, and lay them by ; then take a Quar- 
ter 
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ter of a Pound of Butter, and put it into a 
deep Stew-pan ; let it melt, and ſtrew in a a 
handful of 'Flower, ſhaking and ſtirring it till 
it's brown; then put in the Gravy, and one | 
whole {mall Onion, a bunch of Herbs, which | 
muſt be ſoon taken out; let it boil a little, | 
and put in the Collops to ſtew half a Quar- 
ter of an Hour; put in Balls of Forc'-Meat 
ready fry'd ; beat the Yolks of two Eggs; 
break into them fix Ounces of Butter, a little 
Vinegar ; take up a little Liquor out of the 
Stew-pot, and mix with it; then pour it all 
in, and ſhake them well together; take out 
the Collops, lay them on the Diſh, and let 
the Sauce thicken a little more, and pour it 
over the Meat: You may add fry'd Bacon and 
Pallats; put in the Juice of a Lemon. 


Pe ee A . * 3 OO — — 


as — 


| 
| 
| 
| 


- - 
; — 
P —— — — LIES = # * = 
. 2 = = "— - = — > - — — 
— . - : —— - 
=D = 2 I - = = 
. ” * * 
— > oy — x = — D LI = ; 
— — — 7 > _ -— = 
N — oy 5 — . 1 - 
"a e — — mee : — 2 - 
in — va _ — 5 ud ,- 
- an ww ke , P., : ” +, - 


F- ——=- = 
8 

_— > 

n 


White Scorch d C ollops. 


ES your Veal in thin Slices, Iarded 
with Bacon; ſeaſon it with Cloves, 
Mace, ſweet Herbs, and grated Bread; ſtew 
the Nuckle with as little Broth as you can, a 
bunch of ſweet Herbs, a little Cloves and 
Mace; then take a Pint of it, and put in two 
Anchovies, a quarter of a Pint of White- 
wine ; thicken 1t up with the Yolks of three 
Eggs, and a piece of Butter, 
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Scotch Collops an excellent Way. 


Ake the Fleſh-part of a Leg of Veal, 


and lard it with Bacon, as much as 
you think fit, flic'd very thin; then take 


have a Pint of Ale, and do the Veal in it, 
till the Blood be out; then pour out the 


Ale into a Porringer, and take a little Thyme, 


J Savory, and ſweet Marjoram chopp'd ſmall 


ſtrew it over the Veal, and fry it in Butter, 
and flower it a little, till enough; then 
put it into a Diſh; put the Butter away, 
and fry thin bits of Bacon, and lay in & 
middle of the Diſh. For the Sauce, put into 
the Ale four Anchovies, and a little White- 
wine, the Yolks of two Eggs, a little Nut- 
meg, or Pepper : Melt the Anchovies before 
you put in the Eggs ; and when it begins to 
thicken, put in a piece of Butter, and ſhake 
it about till it be melted; then pour it over 
your Meat. You may do it in Gravy inſtead 
of Ale; melt your Anchovies in White-wine, 


Sweet Balls, 


* part of a Leg of Veal or Lamb, 
and mince it with the like Quantity of 
Beef-Suet, with three quarters of a Pound of 
Currants; ſeaſon 1t with Mace, Nutmeg, 
Sugar, Salt and Cinnamon, a little Lemon- 


Peel; mix it well together into ſweet _ 
0 
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To make Savory Balls, 


Ake the Fleſh of Fowl, Beef-ſuet and 
Marrow, of each the like Quantity; 
ſeven Oyſters, a little lean Bacon, with ſweet 
Herbs, Pepper, Salt, Nutmeg and Mace ; 
pound them, and make it up into Balls. 


To make Force-Meat Balls. 


Ake a Pound of Veal, and the ſame 
Weight of Beef-ſuet, and a bic of Bacon, 
ſhred altogether ; beat it in a Mortar, very 
fine ; then ſeaſon it with ſweet Herbs, Pep- 
per, Salt, Cloves, Mace and Nutmegs; and 
when you roll it up to fry, add the Yolks of 
two or thee Eggs to bind it; you may add 
Oyſters, or Marrow, at an Entertainment. 


To Ragoo a Breaſt of Veal very good. 
FE nden your Veal, then lard it with 


Bacon, and rub it over with the Yolk of 


Eggs; put it on the Spit, and brown it; then 
take it up, and put it into a Stew-pan, and 
ſtew it ſtrong Broth : For the Sauce, take 
ſome Gravy and Shalot, Claret, and an An- 
chovy, and a little Butter, and the Yolk of 
an Egg; fry ſome Lamb-ſtones and Sweet- 
breads, and a Beef's Pallat boil'd tender, 


and cut in long Slices; lay theſe on the 
Veal, 
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Veal, and about the Diſh garniſn Lemon, 
and pour the Sauce over the Meat, and ſerve 


It. 


To make a Ragoo of Ham, with ſweet 


Sauce. 


TJ a few Slices of unboil'd Ham, and 
toſs them up in a Pan; make your 
Sauce with Cinnamon, Sugar, grated: Mac- 
karoon, a little red Wine, and ſome pounded 
white Pepper : When 1t's ready, put Slices of 
Bacon to your Sauce, and ſqueeze in the 
Juice of Lemon or Orange, 


To Haſh a Calf 's Head. 


HE Calf's Head being ſlit and clean'd, 

and half boil'd, and cold, cut one Side 

into thin Slices, fry it in a Pan of Butter ; 
then having a Toſs-pan on the Stove, with a 
Pint of Gravy, a Pint of ſtrong Broth, a 
uarter of a Pint of Claret, and as much 
hite-wine, a few Savory Balls, and a Pint 
of Oyſters, with Lamb-ſtones and Sweet- 
breads, boil'd and blanch'd, and flic'd with 


Muſhrooms and Truffels, two or three An- 


chovies, with two Shalots, and a Faggot of 
ſweet Herbs toſsd up and ſtew'd together; 
ſeaſon it with Nutmeg, Mace, Pepper and 
Salt ; then ſcotch the other Side, a-croſs, and 


a-croſs; flower, baſte, and broil it: The 
Haſh 
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Haſh being thicken'd with brown Butter, put 
it in the Diſh; lay about it fry'd Balls, and 
the Tongue {lic'd and larded with Bacon and 
Lemon-peel ; then fry, in the Batter of Eggs, 
ſ11c'd Sweet-breads, carv'd Sippets and Oyſters; 
lay in the Head, and place theſe about the 
Diſh, and garniſh it with flic'd Orange. 


To Haſh a Calf 's Head another Way. 


BY! your Calf's Head till the Meat is near 
enough for eating, take it up, and cut 
it into thin Slices; then put to it half a Pint 
of White-wine, and three quarters of a Pint 
of good Gravy : Put to this Liquor two An- 
chovies, half a Nutmeg, a little Mace, and 
a ſmall Onion ſtuck with Cloves ; boil this 
up in the Liquor, a quarter of an Hour; 
then ſtrain it, and let it boil gently again; 
then put in your Meat, with a little Salt, and 
ſome Lemon: peel ſhred fine, and let it ſtew a 
little: Mix the Brains with the Yolks of 
Eggs, and fry them for Garniſh; when your 
Head is ready, ſhake in a bit of Butter, and 
ſerve it up. | 


An 
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An admirable Way to roaſt a Calf 's Head. 


Ake 2 Calf's, with the Skin on, and 

ſcald it, and boil it an Hour and Half; 
when cold, lard it with L-mon-peel, and 
then ſpit it; when it's enough, make good 
ſavory Sauce, as you do for a haſh'd Head; 
and put into it Forc'd-Meat Balls, fry'd 
Sweet-breads, Eggs and Clary, a little Bacony 
ſome Truffels and Morels, Muſhrooms and 
Oyſters, and a little Lemon-Juice, and mix 
it all well together, with the Sauce, and pour 
over the Head. N. B. It may be done as 
well with the Skin off, as it comes froin the 
Butchers, 


To Roaſt Tripe. 


T2 the beſt Roll of Tripe you can get, 
and put it into Water and Salt, for 
twelve Hours; then take it out, and dry it very 
well, and cut it in half. For your Seaſon- 
ing, take ſome Suet, Thyme, Parſly and 
Bread, crumbl'd fine, of each an equal Quan- 
tity; a little Lemon: peel, Pepper, Salt and 
Nutmeg: Mix theſe well altogether, with 
the Yolk of an Egg; then take half your 


| Tripe, and ſpread the above Ingredients upon 


it, on the fat Side; then put the other half 
upon it, and roll it as hard as you can, and 


bind it with a Fillet, and then put the Spit 
through 
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| through it, and baſte it with Butter; it%will 


take as much Roaſting as a Fillet of Veal, 
The Sauce 1s only Butter and Gravy : When 
*tis done, take off the Fillet, and ſerve it. 


To Haſh a Shoulder of Mutton. 


E T your Shoulder be half roaſted, and 
cut it in very thin Slices; then take a 
Glaſs of Claret, a Blade of Mace, two An- 
chovies, a few Capers, a Shalot, Salt, a 
Sprig of Thyme, - Savory and Lemon-peel, 
and let it ſtand cover'd half an Hour; and 
when enough, ſhake it up with ſome Capers, 
and ſerve it. 


To Stew Beef. Stabes. 


Ake Beef-Stakes off the Rib, and half 

broil them, and put them in your Stew- 
pan, cover'd with Gravy ; let them be well 
ſeaſon d with Pepper and Salt; roll up a bit 
of Butter in Flower, and the Yolk of an Egg, 
and throw it in; ſerve it with a few Capers 
throw over it. 


A Mutton Ha ſh. 


Ake a roaſted Leg of Mutton, take off 
all the Skin, and cut the Meat from the 
Bone in thin Slices, and ſtrew upon it ſome 
Cives and Parſly, with ſome Truffels and 
Muſh- 


r 
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Muſhrooms cut pretty ſmall ; then put it al- 
together into a Sauce-pan, with ſome Pepper 
and Salt, and a Slice or two of Lemon, with 
the Rind taken off. Put ſome good Gravy, 
and give it two or three Turns over the Stove; 
thicken it with a Cullis, and ſerve it. 


To Dreſs Veal, or Mutton-Cutlets. 


Oil them in Water till enough, and dip 

them in Batter of Eggs; then fry them 
in Lard, and ſerve them with Salt, Pepper 
and Verjuice, and garniſh with flic'd Lemon 
and Orange. 


To Boil a Leg of Mutton. 


i your Mutton with Lemon-peel and 
Beet-root, and boil it as uſual. For 
Sauce, take ſtrong Broth and White-wine, 
Gravy, Oyſters, Anchovies, an Onion, a Fag- 
got of Herbs, Pepper, Salt and Mace, and a 
piece of Butter roll'd up in Flower. | 


Mutton-Cutlets the French Way. 


3 your Cutlets with Pepper, Salt, 
Y Nutmeg and ſweet Herbs; then dip two 
{ſcotch'd Collops in the Batter of Eggs, and 
clap on each fide of each Cullet, and then a 
Raſher of Bacon each fide again: Broil them, 


or bake them in a flow Oven; when they are 
979 2 1 done, 
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done, take off the Bacon, and ſend up your 
Collops and Cutlets in a Ragoo, and garniſh 


them with ſlic d Orange and Lemon. 


To Haſh Mutton. 


Oaſt a Leg of Mutton, take all the 
Skin off, and cut the Fleſh from the 
Bones, and lay it on your Dreſſer, with ſome 
Cives, a little freſh Parſly, a little boil'd Ham, 
with Muſhrooms and Truffels raw; haſh it 
well together, often ſtirring it ; put it into 
your Sauce-pan, ſeaſon it with Pepper and 
Salt to your Palate, and a ſlice of Lemon; 
pour into it ſome Veal-gravy, and bind it 
with a Cullis ; then heat it over a Stove, and 
ſerve it warm in ſmall Diſhes. 


Jo Haſh cold Matton. 


Ake Gravy, Oyſter-Liquor, Anchovies 
and Nutmeg, according to the Quan- 
tity of Meat, and boit it up; then ſtrew in 
your Meat, and give it a Heat or two; put 
in half a Pound of ſweet Butter, and half a 
Pint of White-wine, and ſend it to the Table: 
Garniſh the Diſh with Raſpins of French Þ ® 
Bread and Lemon, i 


A Regalia 
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A Regalia of Cucumbers. 


Ake twelve Cucumbers, and ſlice them 
as for eating; put them in a coarſe 
Cloath, beat and ſqueeze them till dry, 
then flower and fry them brown; add to them 
half a quarter of a Pint of Claret, a quarter 
of half a Pint of Gravy, a little Pepper, Salt, 
Cloves, Nutmeg and Mace; a little ſweet 
Butter, kneaded in Flower, and toſs them all 
up. They are Sauce for Lamb or Mutton. 


A Leg of Mutton Forc'd. 


TY the Meat of the Leg, cloſe to the 
Skin and Bone, mince it with a Pound 
of Beet-{uet, ſome Thyme and Parſly, and a 
little Onion; beat it in a Mortar, with Pep- 
per, Salt, Cloves and Nutmeg, and two An- 
chovies; then waſh the Inſide of the Skin 
with the Batter of Eggs, and fill it; drudge 
it with Flower, and bake it. For the Sauce, 
ſeaſon d Gravy, and the above Regalia of 
Cucumbers. 


To Dreſs Colliflowers with Butter. 


Irſt pick them very clean, and boil them 
over a quick Fire with Water, Salt, 

and a few Cloves; when tender, drain them 
well, and lay them in little Diſhes, _ 
F 2 or 
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for Sauce, which muſt be very thick, Butter, 

Vinegar, Salt, Nutmeg, a little Pepper and 
ſli d Lemon. Roll up your Butter in Flower 
to thicken the Sauce. 


To Roaſt Veniſon. 


Fter your Haunch is ſpitted, beat the 
Whites of three or four Eggs, and 
{ſprinkle in ſome of the beſt Flower, and rub 
it over your Meat with a Feather ; baſte it 
with ſweet Butter, and drudge it with Flower. 
For your Sauce boil Claret, a little Pepper, 
Mace, Salt, Gravy and Butter ; thicken it 
with grated Bread, 


— 
Artichokes with Cream. 


| Irſt boil them, and when enough, toſs 
, them up with ſweet Butter in a Stew; 
12 add to them ſome Cream, with a little 
| Parily and Cives; put in a Yolk of an Egg 
to thicken the Sauce, with a little grated 


| Nutmeg and Salt, 

| ; To make Muſtard. Fl 

| Huſe good clear Seed, and pick it and 
waſh it clean in cold Water; drain it, 


and rub it very dry in a clean Cloth; then 
pound it in a Mortar, with the beſt White- 


wine Vinegar, and ſtrain it, not too thin, and 
keep 
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keep it always cloſe cover'd, or it will loſe 
its Strength. 


To Dreſs Spinage and Eggs. 


[rſt pick your Spinage, and waſh it well, 

and let it blanch a quarter of an Hour 

in boiling Spring- water; ſtrain it well, and 
ſqueeze all the Water from it, mince it fine; if 
about the bigneſs of a Roll, put to it half a 
Pint of good Cream, a little Pepper and Salt, 
with grated Nutmeg, and a quarter of a 
Pound of ſweet Butter; ſtew it over Charcoal 
a quarter of an Hour, then put it in the Diſh, 
and lay over it {ix or eight poach'd Eggs, and 
garniſh it with thin Slice of French Bread, q ! 
fry'd brown, { 


Alamode Beef to eat hot. 


1 a Rump of Beef, ſeaſon it with 
Spice, and ſtew it in ſtrong Broth, with 
ſweet Herbs and Onion, and a Bay- leaf, an 
Hour before you take it up; then put in 
ſome Anchovy and Claret ; it muſt ſtæw four 
| or five Hours ; then put in a little Salt, and 
® | Pine it up with the Liquor, not too hot, 
© || # with Lemon and Barberries. 


F 3 Ala- 
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Alamode Beef another Way. 


Ake ſome Buttock of Beef, and lay it 
in Salt-petre all Night; then Jard it 
with Bacon, and ſeaſon it with Spice, and 
ſtew it with ſtrong Broth, with ſweet Herbs 
and Claret, and a Bay-leaf or two; you may 
put in an Onion, and an Anchovy, and ſtew 
it five Hours, and ſerve it hot with the Li- 
quor, which muſt not be too much. 


To make Eggs eat like Muſhrooms. 


1 ſix Eggs, and boil them hard, peel 
them, and aut them in thin Slices; put 


f 

4 

k a quarter of a Pound of Butter into the F rying- 

bi: pan, and make it hot; then put in your Eggs, 

5 and fry them quick, for half a quarter of an 
; Hour; throw over them a little Salt, Pepper 
| and Nutmeg, For Sauce, take half a Pint 

of White-wine, the Juice of a Lemon, a 

| Shalot ſhred ſmall, a quarter of a Pound of 
Butter, and ſtir it altogether, and lay it on 
Sippets, and ſerve it. 


Portugal Beef. 


_ the Thin of a Rump of Beef in a 
Pan of brown Butter, and force the 
Lean of it with Suet, Bacon, boil'd Cheſ- 
nuts, Anchovies, an Onion, and ſeaſon it; 

ſtew 
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ſtew it in a Pan of ſtrong Broth, and make 
for it a Ragoo with Gravy, pickl'd Gerkins, 
and boil'd Cheſnuts ; thicken it with brown 
Butter, and garniſh it with flic'd Lemon, 


To dry Beef after the Dutch Way. 


T Ake the beſt part of the Buttock of a 
a fat Ox, and cut it in what Shape you 
pleaſe; then take a Quart of Petre Salt, and 
as much good Bay-falt, as will ſalt it very 
well, and let it ſtand in a cold Cellar ten 
Days in Salt, in which Time you muſt turn 
it and rub 1n the Salt; then take it out of 
the Brine, and hang it in a Chimney where 
a Wood Fire 1s kept, for a Month ; in which 
Time it will be dry, and will keep a Twelve- 
month. When you eat it, boil it tender; 
and when cold, cut it in thin Shivers, and eat 
it with Vinegar, and ſweet Bread and Butter, 


An admirable Way of Boiling a Rump of 


Beef. 


Ake common Salt, all forts of Pot-herbs, 
1 and a little Salt Petre, and rub your 

Beef all over with, and let it lie three or 
four Days; put it ina large Pot, with Water, 
over a good Fire, and put in Ontons, Carrots, 
Garden Herbs, Cloves, Pepper and Salt; boil 
your Beef, and when ready, lay it in a Diſh, 
' garniſh'd with green Parſly, and ſerve it, 
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To Dreſs a Brisket of Beef. 


Alf boil a Briſket of Beef, then take it 

up, and lard it with Bacon, and let the 
Lardoons be well ſeaſoned with Spices and 
Herbs; then ſpit it, and lay it down to roaſt, 
and have in your Dripping-pan a Marinade 
made of Vinegar, Pepper, Salt, Spice, Onions, 
and the Rind of Orange and Lemon ; make 
a little Broom with Roſemary and Sage, and 
keep baſting of the Beef with the Broom, by 
dipping of it in your Marinade all the while 


it's roaſting; and when it's done, thicken 


your Marinade with Chippings of Bread, and 
put in ſome good Gravy; but remember to 
take off the Fat, that the Sauce be not 
greaſy, and pour the Sauce in the Diſh, and 
lay the meat upon it, and garniſh the Diſh as 
you like, and fend it hot to Table. 


Butter d Artichokes. 


Ake young Art ichokes and boil them in 
Water and Salt; then take away the 
Chokes, and make your Sauce with freſh 


Butter, Vinegar, Salt, and a little Nutmeg ; - 


add a little Flower to thicken the Sauce. 


Beef 
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Beef Alamode, another Way. 


Ake a good Buttock of Beef, larded with 
great Lards, roll'd up in Nutmeg, Pep- 
per and Salt, minc'd Parſly, Thyme and 
green Onions; put it in a great Sauce-pan, 
and cover it cloſe with coarſe Paſte : When 
tis half done, turn it, and let it ſtand over 
the Fire, on a Stove, twelve Hours, or in an 
Oven. This 1s fit to eat hot or cold; if to 
be eat hot, you may flice 1t out when 'ris 
cold, and tols it up in a Ragoo. 


To Stew a Rump of Beef. 


Ake an Oval Stew-pan, with a cloſe 
Cover, lay in a Rump of Beef, but cut 
off the Bone; cover the Beef with Water, 
put in a ſpoonful of whole Pepper, two Ont- 
ons, a bunch of Sweet-Marjoram, Savory, 
wr me and Parſly, half a Pint of Vinegar, 
int of 1 and ſeaſon it with Salt; 
be it on the Stove, cloſe cover'd, to ſtew 
four Hours, ſhaking i it ſometimes, and turn- 
ing it four or five times; if it be too dry, 
pour in warm Water; make Gravy as for 
Soop, and put in three Quarts of it; keep it 
ſtewing till Dinner is near ready, then ſtew 
twelve Turnips, cut the broad Way in four 
Slices, and flower them well, and fry them 
at twice in boiling Beef-ſuet, and drain — 
en 
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When the Beef is tender, put it dry in the 
Diſh, and put the Turnips into the Gravy ; 
ſhake them together, and let them heat over 
the Fire, and pour it over the Beef; melt two 
Ounces of Butter in the Pan, where you 
ſhook up the Turnips, and alittle Gravy, and 
pour all over the Beef, and ſerve it. 


A Leg of Mutton the French Way. 


Ard your Meat with Bacon, half roaſt it, 
and draw it off the Spit, and put it in 
as ſmall a Pot as will boil it; put to it a 
Quart of White- wine, ſtrong Broth, a Pint 
of Vinegar, whole Spice, Bay-leaves, Sweet- 
Marjoram, Winter-Savory, and green Oni- 
ons, When the Meat 1s ready, make Sauce 
with ſome of the Liquor, Muſhrooms, dic'd 
Lemon, two or three Anchovies ; thicken it 
with brown Butter, and garniſh with flic'd 
Lemon. | 


A Leg of Mutton another French Way. 


Ard your Mutton, and take Slices of Veal, 
L with Bacon roll'd up in Spice and ſweet 
erbs, and brown them in melted Butter ; 
boil the Leg in ſtrong Broth, with all ſorts of 
Herbs, and an Onion ftuck with Cloves ; 
when 'tis ready, lay it in the Diſh ; lay 
round it the Collops; then pour on a Ragoo, 
and garniſh with flic'd Orange, 7 
0 
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To Roaſt a Tongue and Udder. 


Oil the Tongue a little, blanch it, and 
lard with Bacon, the length of an Inch, 


being firſt ſeaſon'd with Nutmeg, Pepper 


and Cinnamon, and ſtuff the Udder full of 
Cloves; then ſpit and roaſt them; baſte them 
with ſweet Butter, and ſerve them up with 
Claret Sauce; garniſh with ſlic d Lemon, 


To Fry Beef. 


Her cut a Piece of the Rump into Stakes, 
let them be beaten with a Rolling- 


Pin, and fry'd in half a Pint of Ale; then ſea- 
ſon it with Salt, Nutmeg, a Shalot, Thyme, 
Parſly and Savory ſhred fine. For your Sauce, 
roll a piece of Butter in Flower, and ſhake it 
up thick, and pour into it. 


Carbonadad Mutton. 


UT a Joint of Mutton into thin Slices, 

as if for broiling, and fry them in 
melted Lard, before they are ſtew'd in Broth, 
with Salt, Pepper, Cloves, a bunch of Herbs 
and Muſhrooms; then flower it a little to 
thicken it; Garniſh your Diſh with Muſh- 
rooms and fry'd Bread, and ſerve it with Ca- 
pers, and a little Lemon- Juice. | 


30: 
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To roll a Breaſt of Mutton. 


One the Mutton, and make a ſavory 
Forc'd-Meat, waſh it over with the 
Batter of Eggs ; then ſpread the Forc'd-Meat 
on it, and roll it into a Collar, and bind it 
with Pack-thread ; roaſt it till enough, and 
put under it the Regalia of Cucumbers. 


A Shoulder of Mutton in Blood. 


Hen you kill your Mutton, fave the 

Blood, take out all the Knots and 
Strings; take a little grated Bread, Sweet- 
Marjoram, Thyme, and other ſweet Herbs; 
waſh them and dry them in a Cloath, ſhred 
them very ſmall, with a little grated Nutmeg; 
mix all theſe in a little warm Blood of the 
Sheep, and ſtuff the Shoulder with it very 
much ; lay it in ſteep, five Hours, with the 
reſt of the Blood ; then lay the Shoulder in 
the Caul, ſprinkle it with Blood, and roaſt it; 
let it be well roaſted, and ſerve it with Ve- 


To Dreſs Aſparagus. 


Oil your Aſparagus in Water and Salt, 
a take care and not do them too much; 
wnen they are enough, let them be well 
drain'd, and lay them in a Diſh : Let your 
Sauce 
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Sauce be Butter, Vinegar, Salt and Nutmeg, 
and the Yolk of an Egg to thicken it ; move 


it continually, and pour it on your Graſs, and 
ſerve it; firſt lay criſpt Bread in the Diſh, | 


To make good Pancakes. 


* a Pint of thick Cream, three or 
four ſpoonfuls of Sack, and half a Pint 
of the beſt Flower, ſix Eggs, but three 
Whites, a ſmall Nutmeg grated, a quarter of 
a Pound of melted Butter, a little Salt and 
Sixpenny Sugar; fry theſe thin over a clear 
Fire, 1n a dry Pan. 


Queens Pancakes. 
f Kr ſix Eggs, well beat, and a Pound 


and half of Flower, mix'd together 
with Cream, and a Pound of ſweet Butter 
melted, and one Nutmeg grated; fry them 
. a Pan, without any thing in it, on a quick 
ire. | . 6 5 


Veal Alamode. 


Ake a good Fillet of Veal, interlarded as 

your Beef, add to the Stewing of it a 

little White-wine; when tis cold, you may 

lice it out thin, and toſs it up in Ragoo of 
Muſhrooms, G. 


, To 
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To Clarify Butter. 


ME your Butter in a large glaz'd Pot, on 
a gentle clear Fire; put a little Water 
to it, and ſhake them well together; when 
tis cold take away the Curds and Whey from 
the Bottom; do this three or four times; the 
laſt time put ina ſpoonful of Orange Flower- 
Water, and ſhake it well together, and pour 
it into your Gallipots for uſe ; ſtop it down 
with Bladder and Leather; this will keep 
ſome time. 


To Roaſt a Calve's Liver. 


Ard your Liver with fat Bacon roll'd in 

ſavory Spice, pretty thick, and faſten it 

on the Spit ; baſte it with Cream, and ſerve 
it up with good Gravy. 


TD dreſs Veal or Mutton-Cutlets a very 
good Way, 


IP them in melted Bacon, and ſeaſon 
them with all forts of ſavory Herbs, 

Salt, a little Pepper, and ſtrew over them the 
Crumbs of white Bread, and broil them over 
our Stove, and ſerve them up with Gravy; 
inſtead of Gravy, you may ſerve them up 
with a Ragoo and Sweet-breads, * 

an 
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and Morels, and garniſh with fry'd Parſly 
and Lemon. 


A Ponpetone. 


f Kor a Fillet of Veal and mince it ſmall, 

with the ſame Quantity of Beet-ſuet ; 
beat two Eggs in it to bind it, and ſeaſon it 
with Pepper, Salt, Cloves, Mace and Nut- 
meg, and make it into the Form of a thick 
round Pye, and fill it thus: Lay in thin 
Slices of Ham, ſquab Pidgeons, flic'd Sweet- 
breads, Aſparagus Tops, Muſhrooms, the 
Yolks of three or four hard Eggs, the tender 
Ends of Palates and Cocks-combs boil'd, 
blanch'd and flic'd, 


To Roaſt Calves-Feet. 


[rſt half boil them, and ſet them by to be 

cold; then lard them with Bacon rolPd 

in Spice, and put them on a Bird-ſpit, half 

an Hour roaſts them : For Sauce, take Butter 

kneaded in Flower, Vinegar, and ſhred Parſly, 
and pour over them. 


A good Way to dreſs Lamb. 


T* a Quarter of a Lamb, lard it, and 
roaſt it; and while it's doing, drudge 
it with grated Bread; when enough, ſerve it 


up with any good Cullis, the Juice of an 


Orange, 
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Orange, or a Lemon. Garniſh with Lemon 
and Parſly. 


To keep Soop always in Readineſs. 


Ake two large Cocks, or Capons, break 

their Bones, without ſpoiling their 
Fleſh; eight Pound of a Fillet of Beef, or 
Veal, a Marrow-bone, half a Calf's Foot, and 
put altogether, in an Earthen Pot, with as 
much Water as you think will do; let it boil, 
and ſcum it clean; add to it as much Ginger 
as you can take up between your two Fingers 
and Thumb, twenty Grains of Pepper, eight 
Cloves, three great Pinches of Mace, two 
Bay-leaves, and boil it on a gentle Fire, with- 
out Flame, for eight or ten Hours, and take 
off all the Fat, and ſtrain it through a Nap- 
kin, and preſs it hard to get out all the Juice; 
then let it ſtand twenty-four Hours, and 
{kim off the Fat again, and put your Soop 
into an Earthen Glaz'd Pot, and let it boil on 
a gentle Fire till it grows as thick as Syrrup, 
and fill it into ſhallow Earthen Diſhes, and 
dry it, either on warm Sand, or in the Air; 
it will be three or four Days a drying; for if 
the Sand is too hot, it will diſſolve it: When 
it begins to be as thick as Glew, cut it into 
ſmall Pieces, and turn them often in the 
Diſhes, till they are entirely dry; wrap them 
in Papers, and uſe them thus: When you 
want a Soop, take boiling Water and _ 

an 
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and put one or two of theſe Pieces, according 
to the Quantity of 'Soop you wound make, 
75 ſtir it till it's diſſolved over a clear gentle 


4 
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To make Sauſages. 


TR Ake a Pound of the Fleſh of a Leg of 
T Pork and ſhred it fine; then take a 
Pound of Hog's Fat, and cut it ſmall with a 
Knife; and to every Pound of Fleſh and Fat, 
take half an Ounce of white Pepper, one 
large grated Nutineg, a Penny worth of beaten 
Cloves and Mace, a Spoonful of ſhred Sage, 
and two or three Tops of Roſemary cut very 
fine, and ſalt it to your Palate ;, than mix all 
theſe well together, with a little cold Water, 
_ ſo fill your Guts prepar'd for. the Pur- 
PO E. = . 


To make Sauſages another Way: 


Ake Pork, more Lean than Fat, and 
= ſhred it; then take off the Fleak of Pork, 
and minte it; ſeaſon each part with minc'd 
Sage, and Fiery high with Pepper, Salt, 
Mace and Nutineg ; then clear your ſmalt 
Guts, and fill them, mixing ſome bits of fat 
Bacon between the minc'd Meat: ſprinkle a 
little Wine with it, and it will fill the better, 
then lay them in Links, 
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D Salt Hams and "Tongues, 


T* three or four Gallons of Water, and 
put to it four Pound of Bay-Salt, four 
Pound of White Salt, a Pound of Petre-Salt, 
a Quarter of a Pound of Salt- Petre, two 
Ounces of Prunella-Salt, and a Pound of 
brown Sugar; let it boil a quarter of an 
Hour, ſcum it well; when 'tis cold, ſever it 
from the Bottom into the Veſſel you keep it 
In, 
Let Hams lie in this Pickle four or five 
Weeks, a Clod of Dutch Beef as long; 
Tongues a Fortnight ; Collard-Beef, eight or 
ten Days ; dry them in a Stove, or Wood- 
Chimney ; the latter L like the beſt, 


To ſalt Neats-Tongues to be dryd. 


1 * to every Tongue two Ounces of 

Salt-Petre, and beat it very fine, and 
rub it all over the Tongue very well; then 
take a Pint of Petre-Salt and rub over alſo, 
and beat a Pint of Bay. ſalt, and rub that 
over; and every three Days turn it. When 
it hath lain nine Days in Salt, dry it in the 
Smoke of a Wood Fire. A Hog's Head is 
ſalted as r do the Neats-Tongues, and 
dry'd the ſame Way. A 11251 


To 
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To Grill Oyſters. 


AY a Piece of {ſweet Butter at the Bot- 
tom of your Silver Scollop-ſhells; then 
get a Quantity of large Oyſters, and cut off 


the Fins; put four in a Shell, with ſome of 
their own Liquor ſtrain'd, grated Bread, a 


little Salt, Pepper, and a Spoonful of White- 
wine, and cover them with grated Bread, and 
ſet them over your Stove to ſtew, and hold 
over them your Browning-Iron; half an 
Hour will ſtew them. 


To keep Anchovies for ſe. 


P IT them with their own Liquor into an 

Earthen Pot, and cover them very thick 
with Bay- ſalt, and keep them cloſe ſtopp'd 
with a Bladder, cover'd with Leather, and 
tied down. | 


Oyſter-L oaVes. 


UT a round Hole in the Top of five 
French Rolls, and take out all the 
Crumb, and have a Forcd-Meat made of 
Oyſters, part of an Eel, Piſtatia Nuts, Muſh- 
rooms, {weet Herbs, Anchovies, Marrow, 
Spice, and the Yolks of two hard Eggs; beat 
theſe well in a Mortar, with one raw Egg; 
then fry them criſp in Lard, and fill them 
G 2 with 


my 


$4 Coukrt Cook RRVY: , 
with a Quart of Oyſters, the reſt of the Eel 
cut like Lard; Spice, Muſhrooms, Ancho- 
vies toſs'd up in their Liquor, with half a 
Pint of White- wine; thicken it with Eg 
and a bit of Butter, kneaded in Flower, an 
put on the Top you cut off; firſt ſcald your 
Loaves in Cream. 


Zee f- Royal. 


Te 2 Sirloin, or large Rump of the 
beſt Beef; bone it, and beat it very 
well; ſeaſon it with Salt, Pepper, Cloves, 
Mace, and a little Lemon-peel, finely ſhred, 
and {ſweet Herbs of all. forts ; then make a 
ſtrong Broth of the Bones, and lard the Meat 
quite through with large Lardoons of Bacon; 
then put in a convenient Quantity of ſweet 
Butter into your Stew-pan, and brown it; 
then put in your Meat, and brown it on both 
Sides; and put in the Liquor with the Butter, 
and a Bay-leaf or two; ſome Truffels and 
Troffels, if you have them, and Pallats ; for 
want of theſe put in Sweet-breads ; cover 
them cloſe, and let them ſtew gently till it is 
very tender; then take it out, and take the 
Fat clean off, and put in two or three An- 
ehovies, with a Pint of Claret ; then put in 
— Beef to be thorow hot, and put in what 
Pickles you pleaſe, with fry'd Oyſters; 
thicken your Sauce, and pour it over your 


? 


Meat, and ſend it up. It's very good cold as 
well as hot, = 


To Rell a Rump of Beef. 


BY it, make a Slit the whole Length of 
| the Beef, and ſpread it as much as you 
can; lard it with Bacon, well ſeaſon'd, lay 
Forc'd-Meat all over it, as thick as your 
Thumb; then roll it up, and bind it faſt at 
both Ends, with Pack-thread, or Tape : Then 
take a Kettle, the Size of your Meat, cover 
the Bottom of it with Slices of Bacon, and 
then with Beef, with Onions, Herbs, and 
Slices of all ſorts, and put in your Beef, and 
cover it at top, as well as under; cover your 
Kettle cloſe, and put Fire over and under it, 
and keep it ſtewing eight or ten Hours, ac- 
cording to the Size of the Beef; and when 
it's tender, take it and drain it well from the 
Fat, and keep it hot, and make a Ragoo of 
Truffels, Muſhrooms, Cocks-combs, Pallats 
and Sweet-breads, and thicken it with a good 
Cullis, and pour it over your Meat, and ſerve 
it hot to the Table. | 


J d 4 Leg of Pork Ham-Faſhion. 


THE Pork muſt be cut like a Ham; then 
1 take a Quart of ordinary Salt, and a 
Quart of Bay-ſalt, and heat it very hot; 


then mix it with a Pound of coarſe Sugar, 
4 G 3 and 
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and an-Ounce of Salt-Petre beaten fine, and 
rub the Ham very well with it, and cover it 
all over with what 1s left, for it muſt go all 
on, ſo let it lie three Days; then turn it every 
Day for a Fortnight ; then take it out, and 
ſmoke it as you do Bacon or Tongues. The 
Salt muſt be put on as hot as you can. 


To ſalt Hams to taſte like Weſtphalia ones. 


Ake Salt-Petre, ſalt your Ham with it 

very well, let it lie therein for a Week : 
Take clean Aſhes of Aſh-Wood, boil them 
in fair Water, to a ſtrong Lee, let it ſtand 
and ſettle; then take off the clean Water, 
and boil it again, making it a ſtrong Brine 
with ordinary Salt; when it's cold, put in 
the Ham, let it lie a Month in Brine; then 
dry it well, without ſmoking, and they will 
have the right Taſte of Veſiphalia Hams. 


To ſalt Hams. 


Ake the Ham, when it's hot, being juſt 
kill'd, with two Ounces of Bay-ſalt, and 
two Ounces of Salt-Petre; then cover it, and 
let it ſtand nine Days; then alt it with theſe 
two Salts, and hang it up in a Chimney of 
Wood-Smoke for three Days; then hang it 
in the Kitchen, where it may have a little 
Warmth of the Fire. | 


To 
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To make Royal Sauſages. 


T ſome Fleſh of Partridges, Quails, 
Snipes and Pidgeons, ſome of a Chicken, 
with a little Veal, and the Fat of Ham all 
muſt be raw, and mix theſe with Cives, 
Parſly, Muſhrooms and Truffels, five Eggs, 
the Whites of but two, and two Spoonfuls of 
Cream; ſeaſon all this with Pepper, Salt, 
Mace, Nutmeg and Cinnamon, and a little 
Onion, and roll it up in large Rolls; and cut 
flies of Veal, and roll round each Sauſage, 
being about ix Inches in Length, and three 
in Thickneſs, and ſtew them in your Pan 
upon ſlices of Bacon, and cover them with 
thin flices of Beef over a clear Fire, not too 
fierce, and cover your Pan very cloſe; they'll 
take up ſome time in doing; and when done, 
ſet them by to be cold, and take them from 
the Fat, and the Veal, and cut them in what 
Size 85 will, and ſerve them, Garniſh 
with emon peel. F 


To make an Olio. 


Te. twelve Squab Pidgeons, fix young 
Chickens, fix young Ducklings, pull 
and draw them; ſcald your Chickens and 
Ducklings, and cut them in halves; put the 
Pidgeons in whole; half roaſt a Rabbet, and 
put in, and a Neats- Tongue boil'd and blanch'd, 
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and cut thin: Add alſo Sweet-breads, Pallats, 
Cocks-combs and Muſhrooms; put to all this, 
one Quart of White-wine, two Quarts of 
ſtrong Gravy, and ſet it a ſtewing; add 
whole Pepper, Salt, Nutmeg, Mace and Cin- 
namon, two Onions ſtuck with Cloves, and 
a Faggot of ſweet Herhs. When your Meat's 


o 


8 * 


and a little Oyſter Liquor, the Juice of a 
Lemon, and an Orange; beat up fourteen 
Eggs in ſome of the Liquor, and put in to 
thicken it, with. Butter, kneaded in Flower 2 
Rub your Diſhes with Shalot, and lay in 
your, Meat, and pour in the Liquor, clear 
95 the Onions, Herbs, Gc. Put in a 


uantity of Forc'd-Balls, and garniſh. the 


ſhes with fry'd Oyſters, Sauſages, Marrow 
nd Lemon: peel. „ 


J dreſs a Pg. 


O 'T off the Head, then cut him in four 
4 Quarters, and lard him with large 
Lardoons, roll'd in Nutmeg, Mace, Cinna- 
mon, Salt and Cloyes, beat together, and tie 
It up in a Napkin, putting firſt therein, Baſil, 
Sage-lcat, Onion ſtuck with Cloves, Lemon, 
Carrot, Parſly and Parſnips, and ſte your 
Pig in a Kettle of Veal Gravy, and a Quart 
of White-wine ; when done, take it out of 
the Napkin, and wipe it, and lay it in the 
Diſh,” tho Head in the middle, and the four 
5 Quarters 


near enough, add Capers Ketchup, Oyſters, 
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Quarters round 1t, and pour over it a Ragoo 
of Sweet-breads, Muſhraoms, Pallats and 
Truffels, tofs'd up in melted Bacon, and 
moiſten'd with-Gravy ; and when they have 
ſimmer'd enough, take off the Fat, and 


thicken it with a good Cullis, and garniſh | 


with dic'd Lemon, and green Parſly, and 
ſerve it for the firſt Courſe. | 


To dry Artichoke- Bottoms, to keep ready 


for Uſe. 


Hrow your Artichokes into Water and 
| Salt for (ix Hours, and. put them into 
a Pot full of Water, and let them boil gently, 
till you can draw the Leaves from the Bot- 
tom; then take them and cut off the Strings, 
Oc. that hang about them, and make them 
ſmooth, and lay them on Wire Sieves, and 
ſet them in a flack Oven; turn them often, 
and dry them very well, and ſet them by 
in Farthen Pots; and when you ule them, 
put them in' boiling Water, and a bit of But- 
ter to plump them; then ſqueeze them from 
the Water you boit them in, and cut them 
in Slices for your Ragoo's, Gs. 


Sg 
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To make 4 Pupton of Partridges, Quails, 
EE Woodcocks and Snipes. 


IT Ake Partridges, ec. bone them, and lay 
q the Fleſh on the Table, with thin 
flices of Veal, a piece of a Gammon of Bacon, 
ſome Muſhrooms, raw Truffels, Cives, Parlly, 
and a little Baſil; ſeaſon them with Pepper, 
Nutmeg, Mace, Cinnamon and Cloves beat 
fine, a very little Salt, becauſe of your 
Bacon ; mince and mix all theſe well together, 
with the Yolks of five or fix raw Eggs, and 
pound them in a Mortar; then put them into 
a Sauce-pan with melted Bacon, Cocks-combs 
and Sweet-breads, and a Faggot of Savory 
Herbs, with a little Onion ſtuck with Cloves ; 
and throw in a Pinch of Salt and Pepper, and 
toſs it up over your Stove, and moiſten it 
with Veal Gravy; when it's near done, put 
in ſome Pidgeon Cullis, and take care it don't 
boil; then take it off the Stove, and make 
ſome fine Lardoons (bits of fat Bacon) very 
{mall, and knead into part of the above Meat, 
and lay ſlices of Bacon at the bottom and 
tides of your  Stew-pan, and ſpread your 
Meat about an Inch thick over it, and pour 
into the middle a Ragoo of Sweet-breads, 
Slices of Ham, the tender Ends of Pallats, 
fat Livers, Muſhrooms, Truffels, and Arti- 
choke-bottoms, toſs'd up in melted Bacon, 
and moiſten'd with Veal Gravy ; take off ” 
the 
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the Fat before you put it in, and turn down 
over it the Slices of Bacon that lay at the 
ſides of your Sauce- pan, and cover your Pan 
cloſe down with the Lid, and bake it in 

our Oven, with Fire over and under; when 
it's bak d, take the Fat clean off, and turn it 
upſide down in the Diſh you intend to ſerve 
it in, and make a Hole in the Middle of it, 
and throw in ſome Eſſence of Ham, and 
over it {ome good Cullis, and ſerve it hot for 
the firſt Co urſe. Garniſh with ſome of the 
Slices cut long- ways, and Lemon cut thin. 


Blanc Manger a very good Way: 


UT a Pound of new Harts-Horn into 

an Earthen Pan, with a Gallon of Spring 
Water; cover it cloſe, and ſet it in your Oven 
all Night; then run the Jelly through a fine 
Sieve, and put to it a Pound of the beſt Al- 
monds, very well beat up in Orange-Flower- 
Water, a Quart of Cream, the Juice of five 
Lemons, and Double-refin'd Sugar to your 
Palate, and ſet it a ſimmering over a clear 
Fire, and take great Care leaſt it burns-to; 
then run it twice or thrice through your Sieve, 
rubbing the Almonds very hard, and put it 
into your Glaſſes: You may make half the 
Quantity with half the Ingredients, or as 
much as your Occaſion requires, and ſerve it 
either at a ſecond Courſe, or among your Deſ- 
ſerts. 7 
, 
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To make: Verſuice, which is-usd in ſeveral 
e = e Me. wh. 


E T the cleareſt and. beſt Crabs, when 
\J they are near ripe, and lay them alto- 
gether in Heaps to ſweet; then throw away 
he rotten ones, and pick out the Stalks, and 
beat them in a Maſh ; rub and ſqueeze the 
Juice through a Hair Sieve, and put it into 
Bottles, and Cork them cloſe. _ 


DPD Souſe Trouts. 


Ake a Quart of Water, a Pint of White- 
wine, and two Quarts of White-wine 
Vinegar, with Pepper, Salt, Nutmeg, Cin- 
namon and Mace, an Onion ſtuck with 
Cloves, a little Lemon-peel, and a Faggot of 
leet Herbs; let theſe boil together a little 
while, and put in your Trouts, and boil 

them according to their bigneſs; then take 
them out of the Liquor to be cold, and put 
your Souſe Liquor in a Stone Jar to cool: If 
tis not ſharp, 'add more Vinegar, and a little 
Salt, and keep. your Fiſh therein; if you 
wou'd have them hot, you may take them 
out of the above Souſe, when enough ; and 
take for Sauce, a little of the Liquor, French 
White-wine, an Anchovy waſh'd clean, and 
ſome Mace, with Oyſters and Shrimps, and 
Butter kneaded in Flower. Garniſh with 


Ys _ fry'd 


pap od oy. 


If 
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fry'd Smelts, and ſlic'd Lemon, and ſerve it. 

You may do Salmon, Pike, and moſt other 
Fish the fame Way; only if you dreſs them 
Ido eat hot immediately, you may alter the 
Sauce, if you pleaſe. 1 


To Souſe Tur hs or Capons. 4 2 


I your Fleſh clean from the Bones, 
e and tie it up with Tape or Flag, as 
o I Sturgeon is done; then put into your Pan 

Water enough to cover it, and double the 

Quantity of the beſt White-wine Vinegar, 

and a little White-wine; ſeaſon it with Salt, 

and ſet it to boil, and then put in your 
Turkys or Capons, and boil them tender; if 
e I the Souſe is not tart enough, put in a little 
more Vinegar, or a little Verjuice; and when 
h cold, put it in an Earthen long Pan, and 
F pour the Liquor upor-it, and let it ſtand in 
this Souſe a Month; and'when' you ferve 
il FJ them, garniſh with flic'd Lemon, and mix up 
© I Oil and Vinegar, and ſet in a Plate by itſelf. 


Re << T 8 


h I Polonia 
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To make Fritters a very good May. 


T Alke ten or twelve Spoonfuls of the beſt 
Flower, and let it be well dry'd before 
the Fire; and mix with it a Quart of new 
Cream, eight Eggs, with Nutmeg, Cinna- 
mon, Mace and Cloves, beat fine, and ſome 
Salt; two Spoonfuls of Sack, and two of 
Orange -Flower Water; mingle all well to- 
gether, and cut thin Slices of Golden Pippin 
and put into each of them, before you put 
them in your Pan, and fry them in a little 
Lard; but dry them very well, that they 
may not eat greaſy. POR 


Polonia Sauſages. 


* a piece of Red Gammon of Bacon, 
and half boil it; mince with it the 
lame Quantity of Bacon-lard, and put to 
them minc'd Sage, Thyme, Pepper, Salt, 
Cloves, Mace and Nutmeg, finely beaten, 
the Yolks of two or three Eggs to bind it, 
and as much Red Wine as will bring it to a 
thick Body; mix them well with your Hands, 
and fill them in large Skins, and hang them 
in a Chimney, where Wood is burnt, to dry; 


take Care they are not ſmoak'd. 


"Some 
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Some General Rules, &c. 
W HEN you boil any Greens, firſt ſoak 


them near two Hours in Water and 
Salt, or elſe boil them in Water and Salt, in 
a Copper by themſelves, with a great Quan- 
tity of Water: Boil no Meat with them, 
le for that diſcolours them. | 
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Uſe no Iron-Pans, ec. for they are not 
proper; but let them be Copper, Braſs, or 
Silver. 


* wb ny ne 


n, When you fry any Fiſh, firſt dip them in 
ne Yolks of Eggs, and fry them rather in a 
to Stew- pan over a Stove, and that will make 
It, ¶ them of a light Gold Colour. 

N, 6 eb 2 

it, White Sauces are now more generally us'd 
za | than brown, which is done chiefly with 
Is, Cream, and add a little Champaign, or French 
m White. wine, and Butter kneaded in Flower. 
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4 -Parboil all your Meat that you uſe for 
our Fricuſſeys, or elſe ſtewing them too 
ong on the Fire will make them hard. 


When 
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- When you beat Almonds, always put in 

-Flower Water, or Roſe- Water, to 

prevent their turning to Oil, which they are 
very ſubject to. 


When you ares Mutton, Pidgrotm, Ge. 
in Blood, always wring in ſome Lemon: Juice, 
to keep it from changing. 


When you Grill any thing, let it be over a 
Stove of Charcoal, rather than Sca-coal; . 
makes 1t eat ſweeter, and ſhorter ; and turn 
your Meat very often 


Df 
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To Collar Beef nicely. 


TT AKE a Breaſt of young Beef, and bone 

it; then make a Brine of three Gallons 
of Water, one Pound of Bay Salt, two 
Pound of White Salt, half an Ounce of, 
Salt-petre; make the Brine ſtrong enough 
to bear an Egg the breadth of a Three- 
pence; then lay your Beet in the Brine nine 
Days; then take it out, and beat it with a 
Rowling-pin very well ; ſeaſon it with half 
an Ounce of Mace, fix Nutmegs, which is 
beſt, ſhread fine, and not pounded ; an 
Ounce of Bay-Berries, ſome dried Sweet- 
Marjoram, powder'd ſmall, two Dozen of 
Cloves, 
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Cloves, an Ounce of Pepper, a Handful or 
two of White Salt, beaten in a Morter. 
Mix all your Seaſonings together, and ſtrew 
it all over the Beef; mind that the Beef be 
well dried; roll it up hard, and bind it 
well in a Cloth, and put it into a Pot that 
will hold it; put to? it three Pints, or two 
Quarts of Claret, half a- Pint of Vinegar, 
and a Quart of Water ; cover the Pot with 
coarſe Dough, and bake it with a Batch 
of Bread, and let it ſtand all Night : In 
the Morning take it out of the Liquor, and 
bind it faſter, and hang it up to be cold. 


To Collar a Breaſt of Veal. 
# Þ AK E a good Breaſt of Veal, and bone 


it; ſeaſon 1t with all Sorts of Spice, 
but take Care you don't over do it; a lit- 
tle Orange and Lemon-Peal minc'd ſmall, 
with a tew {ſweet Herbs, and ftrow it all, 
over the Veal ; in the thin Places put the 
Sweetbread, and roll it hard, and make it 


"faſt with Tape, and fo bake it. 
To Collar a Breaſt of Mutton. 


TAKE a large Breaſt of Mutton ; take 
| off the red Skin, and all the Griſtles, 
and Bones; then grate White Bread, and 
the Yolks of two or three hard Eggs, a 
little Lemon-Peal, ſweet Herbs of all 3 

an 
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and Cives, Pepper, Salt, and Spice ; mix 
theſe altogether; waſh ſix Anchovies, and 
lay them over the Meat; then ftrew your 
Seaſoning over it, roll it hard, and bind 
it with Tape, and you may bake, boil, or 
roaſt it. Cut it in Pieces as thick as three 
Fingers, and ſerve it with ſtrong Grav 
Sauce, and garniſh it as you pleaſe, wi 
fried Oyſters, or Forced-Meat, or, if you 
pleaſe, both. 8 


To Collar Pig. 


3 it be a good fat Pig; ſcald him, 
then cut off his Head, and take out 
all the Bones and Griſtles; take Care to 
keep the Skin whole. You may make two 
Collars, by cutting it down the Back, or 
make but one, juſt as you like. Lay it in 
Water all Night; in the Morning take it 
out, and dry it well, and ſeaſon it with Salt, 
Pepper, Cloves, Mace, Nutmeg, all beaten ; 


for Herbs, take Sage and Roſemary, and 


if you like them, a few Marygolds, and a 
little Lemon-Peal ; roll them up hard in 2 
Cloth, and boil them tender. To keep them, 
let your Souce-Drink be Water, Milk, and 
Bran, and let them be cold before you put 
them in, and the Drink ſtrained. 


H 2 To 
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m—_ To Collar Beef. — 


T AK Ea Piece of Flank Beef, about three 
| Stone, andi skin it, and bone it, and 
beat it well with a Rolling-Pin, and lay it 
in Pump · Water two Days; then take it and 
ſalt it with Bay-Salt, and let it lie three 
Days; then take a Pint of Salt-Petre, and 
boil it in a Gallon of Water; and when it 
is cold, pour away the bloody Brine, and 
put the Petre Brine to the Beef, and let it 
lie three Days longer; then take one Ounce 
of Nutmegs, half an Ounce of Cloves and 
Mace, one Ounce of Pepper, a Handful of 
Thyme, two of Sage, and oneof ſweet Mar- 
joram, one of Savory, chopp'd together, and 
{trew'd all over the Beef; then roll it up, 
and ſew it in a Cloth, and bake it as you do 
a Leg of Beef, but fill the Pot up with Wa- 


ter; you may add fome Claret : When it's 


bak d, and near cold, new roll it as hard as 
you Call. ; ; | 


Tv Collar Beef another Way. 


AKE about three Stone of Flank Beet, 

Skin, and bone it, and beat it well with 
a Rolling-Pin ; lay it in Pump-Water two 
Days, and then ſalt it with Bay Salt, and let 
it lie three Days; then take a Pint of Peter- 
Salt, and boil ina Gallon of Water; boil it 
over Night, that it may be cold; then pour 
away 
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away the bloody Brine from the Beef, and 
put the Peter Brine to it; then take it out, 
after laying a little time, and drain it, and 
take an Ounce of Nutmeg, half an Ounce 
of Cloves and Mace, an Ounce of Pepper, 
with Herbs, one Handful of Thyme, one 
of ſweet Marjoram, two of Sage, and a lit- 
tle Savory, chop'd all well together, and 
ſtrow'd all over the Beef; then roll it up 
as tight as you can, and few it in a Cloth, 
and bake 1t in a Pan full of Water; when 
bak'd, and near cold, new roll it: If it be 
to keep long, you muſt put in no Herbs, 
nor bake it in Water; but with Beef Suet. 
Let your Rolls be ſmall; two Rolls is 
enough in one Pot, When they are bak'd, 
take them from the Fat hot, and ſet them 
by for the Gravy to run from them; then 
roll them up again very tight, before they 
arecold; and when cold, take off the Tape, 
and put them in your Pots, cover'd with 
Beef Suet. This will keep good to the 


Indies. 
To collar Pork. 


ONE a Breaſt of Pork, and ſeaſon it 
with Pepper, Salt, Cloves, Mace, 

and Nutmeg, and a aur Quantity of 
Thyme, Sage, and Parſly, ſhred fine; roll 
it in a hard Collar, in a Cloth, and tie it 
hard, and boil it in a Quart of Water, Salt, 


a Quart of Vinegar, and a Faggot of Sweets, 
„„ 7 1 
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till it's tender; and when cold, keep it in 
this Drink, 


To collar a Calf s-Head. 


AKE it in the Skin, ſcald it, and 
cleave it down, and boil it till the Bones 
will come eaſily away; pour over it ſome 
Vinegar, and ſeaſon it with Mace, Pepper, 
and Salt, Sweet Herbs, Sage, and Lemon- 
Peel; ſtrew all over the Inſide of your 
Collar, and collar it as you do Brawn; boil 
it in Vinegar, Salt, and Water, and Spice, 
and keep it in the ſame: Do Pig the ſame 
Way, only bone it without ſcalding firſt. 


To collar Veal, 


ONE a Breaſt of Veal; waſh and 
| ſoke it 1n three or four Waters, dry it 
in a Cloth, and ſeaſon it with Pepper, Salt, 
Cloyes, Mace, and Nutmeg, ſhred Sweet 
Herbs and thin of Raſhers Bacon, dipp'd 
in Batter of Eggs ; roll it up in a Collar, 
in a Cloath; boil it with Water and Salt, 
with half a Pint of Vinegar and whole 
Spice; ſcum it clean, and when 'tis boil'd, 
take it up; and when cold, keep it in this 
P ickle. ; 
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To collar Eels. 


AK E a large Eel, ſplit it, and take 
out the Bone, and waſh it; then ſtrew 
it with Cloves, Mace, and beaten Pepper, 
with Salt and Sweet Herbs ; then roll it up, 
and tye it with Splinters round it; ſo boil 
it in Water and a little Salt, and White Wine 
Vinegar, and a Blade of Mace; when the 
| Eel is boil'd, take it up, and let the Pickle 

_ a little; and when tis cold, put in the 


To collar Eels another Way. 


COWER your large Silver Eels with 
Salt, and ſlit them down the Back ; 
e out all the Bones, waſh and dry them, 
and ſeaſon them with Nutmeg, Mace, Pep- 
per, and Salt, minc'd Parlly, Thyme, Sage, 
and an Onion ; then roll each in Collars 
in a little Cloth ; tye them cloſe, and boil 
them in Water and Salt, with the Heads 
and Bones, and half a Pint of Vinegar, a 
Faggot of Herbs, ſome Ginger, and a little 
Hing-Glaſs : When they are tender, take 
them up, and tye them cloſe again; ſtain 
the Pickle, and keep the Eels in it. 
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To collar Eels a very. good Way. 


AKE two large Eels, skin them, and 
ö cut them down the Back; take out 
the Bone, chop a Handful of Sweet Herbs, 
and ſeaſon them with Nutmeg, Pepper, 
and Salt; ſtrew the Herbs on the Inſide of 
the Eel; roll them up like a Collar of Bran; 
put them in a Cloth, and boil them very 
tender in Vinegar and Salt, and take them 
up; and when they are cold, put them in- 


to the Liquor for three or four Days; if too 


ſharp, put in Water when you boil them. 
To collar a Pig's Head. 


AKE the Head of a ſcalded Porker, 

with the Feet, Tongue, and Ears; 
ſoke and waſh them well; boil them tender, 
and take out all the Bones and Griſtles; then 
ſalt them to your Taſte ; take a Cloth, 
few it tight over it, and tie each End; then 
roll it hard round with a Roller, and boil 
it two Hours; lay it ſtraight againſt a Board, 
and lay a Weight upon it of five or fix 
Pound till the next Day; then unrole it, 
and put it into Pickle, as Brawn. | 
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Petty Cochons. 


AKE four Hogs, Ears and cut them 
thin, and boil them tender, and put 
them into ſome ſtrong Gravy ; lice two 
Onions, and put in, and let them ftew half 
an-Hour ; then toſs them up with a quarter 
of a Pound of good Butter, and ſerve them: 
You may {lit the Feet, and fry or boil them, 
and lay about the Diſh. 


To collar a Pig anotber Way. 


UT it in two, and bone it, and put 
it in Water a Day and a Night, and 
ſhift the Water twice; then dry it very 
well; then take ſome Sweet Herbs and Sage, 
and ſhred it ſmall, and ſtrew it over the 
Pig, with Spice, and ſo bind it up cloſe 
with Tape, in a clean Linnen Cloth, and 
boil it in White Wine and Water, ſeaſon'd 
with Spice and Salt: Let it boil gently: 
When it's boid, take it up; and when it's 
cold, put it in the Pickle. 
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POTTING. 


PP eee 


To pot Hare. 


AKE a Hare, waſh him clean, 
and dry him well with a clean 

| Cloth, cut him in Quarters, and 
n ſeaſon him well with Salt, Pe- 
— per, Cloves, and Mace; put it 
in an Earthen Pot, and put in between the 
Lays of Meat a Pound of Butter, and in 
the Middle a Bay-Leaf; and when it's bak'd, 
take it out of the Pot, and take the Meat 
rom the Bones and Strings, and put it into 
a Mortar, and beat it till it's like Paſte; 
and pour the Butter that you bak'd it with 
in 


. — * PIETY 5 


The Compleat Engliſh COO XK. 107 


in, and mix with it. You may taſte it; and 
if you think it's not ſeaſon'd enough, you 
may add more. Put it into a Pot you deſign 
to ſerve it to Table in, and preſs it cloſe 
down, and clarify as much Butter as will 
cover it, an Inch thick, and pour upon it; 
then uſe it when you pleaſe, 


To pot Fowls. 


ET them be pick'd clean, and bone 

the Breaſts, and ſinge them with 
white Paper, and make them clean with 
a dry Cloth. Be ſure not to waſh them, 
for then they will mould, and not keep. 
Seaſon them well with Salt, Pepper, Cloves, 
and Mace, and let them lay till the next 
Day; then put them in an Earthen Pot 
with their Breaft downwards ; then clarity 
as much Butter as will cover them; you 
may, if you will, ſtrew over them ſome 
whole Pepper, and Mace; tie the Pot down 
cloſe, and bake them; and if they are full 
grown Fowls, they will take two Hours: 
And after they are. bak'd, let them ſtand 
an Hour; then take them out of the But- 
ter, and drain them from the Gravey, and 
put them into another Pot with their Breaſts 
upward, and fill their Craws with good 
Butter, and fill the Pot and Inch with the 
Butter you bak*'d them with; but be care- 
ful fixſt to pour it from the Gravey; _ 
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if you have not enough, you muſt clarify 
ſome more. 
Ducks are done the ſame Way as Fowls. 


To pot Beef, or Mutton. 


AKE a Buttock of Beef, or Leg of 

Mutton, cut it in Pieces, and ſea- 
ſon it with Pepper, Salt, Nutmeg, Cloves, 
and Mace, an Ounce of Salt Petre, half a 
Pint of Claret; then take three Pounds of 
Beef Suet, lay it between every Laying of 
Beef, or Mutton, tie Paper over it, and 
let it lie all Night; then bake it with 
your Bread; when done, take it out, and 
dry it in a Cloth, cut it acroſs the Grain, 
and rub it in your Hands as Flower; it 
Its not ſeaſon'd to your Taſte, add more 
to it; then pour the Fat to it clear from 
the Gravy, and mix it together, and put 
it in cloſe Pots, and ſet it in the Oven to 
ſettle; and when cold, cover it with clart- 
fy'd Butter. 


To pot Lampreys, 


Irſt ſeaſon your Fiſh with Pepper, Salt, 

and Nutmeg, a large Onion ſtuck 
with Cloves, four Spoonfuls of Claret, co- 
ver it with Butter, and bake it in a ſlack 
Oven; when its done, pour oft the Butter, 
and add as much clarify'd Butter as will 
| COVer 
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cover it, in a Pan, or Diſh, fit to bring to 
Table. | 


To pot Padgeons. 


T Rubs your Pidgeons, and ſeaſon them 
with Pepper, Salt, Mace, Nutmeg, 
and Cloves, as high as you think fir, and 
put them in an Earthen Pot, cover them 
with Butter, and bake them; when enough, 
pour out, and drain away the Butter; and 
when they are cold, cover them with cla- 
rity'd Butter. | 
You may pot Fiſh the ſame Way, only 
bone your Fiſh when they are bak d. 


To pot Lobſters. 


UT your Lobſters alive into Water, 

and boil them till they will come clear 
trom the Shells; then take theſe, with the 
Tails and Claws, and ſeaſon them with 
Pepper, Salt, Mace, Cloves, and Nutmeg, 
and bake them in a Pot of ſweet Butter; 
when you draw them out of the Oven, 
take them out of the Pot they were bak'd 
in, and put them in a long glaz'd Pot, 
and pour clarify'd Butter over them, and 
let them by for Uſe. 7 L 


To 
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To pot Salmon. 


ASH a Salmon in clean Water, af- 


ter you have pulPd out the Bones 
and Head, to free him from Blood and 
Slime; then Scale him, and cut off the 
Fins, and wipe it very dry; then Salt it, 
and let the Salt be melted on it; then drain 
away the Salt, and ſeaſon it with Pepper, 
Salt, Mace, Cloves, and Nutmeg, beat and 
 mix*d together, with three pounded Bay 
Leaves; cover it with Butter, and bake it; 
then drain it from the Gravy and Butter, 
and put it in a freſh Earthen Pot, and co- 
ver it with clarify'd Butter when cold. 
Thus do Frout, Perch, Carp, and moſt 
other Fiſh. 


To pot Pork. 
AKE the lean Part of a Leg of Pork, 


and cut it in Pieces, and pound it in. 


a Mortar; ſeaſon it well with Pepper, Salt, 
Cloves, Mace, and a little Nutmeg, well 
beaten, and mix'd together; add Sage of 
Virtue ſhred fine, and put it in a glaz'd 
Pot to bake, with a large Lump of Butter; 
when bak'd, drain it from the Gravy and 
Butter, and preſs it hard down in a dry 
Pot, and pour over it clarify'd Butter, pret- 


ry 
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ty thick, and cover it with a Bladder, 
and let it ſtand cool. 


To pot Rabbets.' 


ONE half a dozen Rabbets, mince 
them fine, and ſeaſon them with 
Pepper, Salt, Nutmeg, and Mace, pretty 
high; then take ſome Ham, and lay be- 
tween each Laying of the Rabbets, and 
fill your Pot with Butter, and ſet it in 
the Oven; about four Hours will do it. 
When you draw it, pour out the Butter 
it was bak'd with, and the Fat, and put 
your Meat in a freſh glaz'd Pot, and co- 
ver it an Inch thick with clarify'd Butter. 


To pot Ve en, ſon, or Beef. 


6 AKE a Haunch of Veniſon, and'bone 

it; take two Nutmegs, three Ounces 
of Pepper, a large Handtul of Salt; let 
theſe be mingled together; then take a 
Knife, and make Holes in ſeveral Places of 
the Veniſon, and ſtuff it in with your Fin- 
ger. Take your Pot, and ſprinkle the Bot- 
tom of it with ſome of the ſame; put 
your Veniſon in the Pot, Righit- ſide down- 
wards; put three Pounds of Butter into 
the Pot, cover it with coarſe Paſte, and 
ſo bake it; when bak'd, lay a Trencher 
on it, and by the Weight of twelve —_— 
. preſs 
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preſs it down to the Bottom; then let it 
ſtand till throughly cold; then take off the 
Weight and Trencher, and take off all the 
Butter, pour the Gravy into a Pipkin, and ; 
boil three Parts of it away; then put it 

into the Veniſon, and melt your Butter, 

and pour it on, and cover it for your Uſe. 
Keep it in a Place neither moiſt nor dry. 

The ſame manner you may pot Beef. 
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Rtichokes with Cream 
Aſparagus, to dreſs 
To keep Anchovies for Uſe 


To dry Artichoke Bottoms for any U 


Artichokes butter'd 


B. 
Trong Broth 
A good Jelly Broth 
Barbels, to ſtew 
Balls, ſweet 
ſavoury 
Beef Alamode, to be eat hot 


8 
ſe 89 
72 


7 
9 


44 


59 
60 


69, 73 


Beef, a Rump, an admirable way of boil- 


ing 
Alamode Beef, another way 
To dry Beef after the Dutch way 
Beef, a Rump, ſtew'd 
To dreſs a Brisket of Beef 
Beef, to fry 
Butter, to clarify 
Beef Stakes, to ſtew. 


71 
70 


1 T. 


Beef Royal 


To roll a Rump of Beef 


Blanc Manger 


To collar Beef nicely 


To collar Beef 


another way 


Beef, to pot 


*Rawfiſh Soop 
4 Cullis for Fleſh Soops 
An admirable Cullis 
A Capon Cullis 
Capon, to roaſt 
Cluckens, to haſh 
to frigaſee 
another way 
and Aſparagus 
forc'd with Oyſters 
Carp larded with Eel in a Ragoo 


ſtew'd 


ſtew'd Royal 
Cod's Head, to boil 


Carp, to try 


Crawfiſh, to dreſs 


Chubs, to boil 
Crabs, to dreſs 


Cucumbers, a R 

Colly-Flowers wi 

Collops Scotcht 
another way 


white 


egalia of 


Calf's Liver, to roaſt | - 


/ 
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Calf's Feet, to roaſt 79 
To collar a Calf's Head 102 
A very good way of dreſſing Chickens 12 
A brown Frigaſee of Chickens 16 
A white Frigaſee of the ſame ibid. 
Chickens, to broil 19 


To Frigaſee Chickens 22 
To ſtew Carp, an admirable way 28 


An admirable way of dreſſing Collops 57 
Calf's Head to haſh 61 


another way 62 
An admirable way m_ a Calf's Head 63 
| Dutch Cullis 119 
| Duck, wild, to dreſs with Lemon 
Juice 18 
Duck, to ſtew, 9 or tame ibid. 
) . | 
) Els, to fry 40 
To collar Eels 103 
q another way ibid. 
a very good way 104 
[ A Frigaſce of Eggs 11 
Eggs, to eat like Muſhrooms 70 
; force all Sorts of Fowl 27 
7 Fowls, to boil, an admirable way 25 
7 Freſh Fiſh, a very good Sauce for them 51 
7 | Flounders, to ſtew 48 
g | Fore'd Fowls another way 24 
8 | Frigaſce for an Inſtalment 20 
8 | I 2 Forc'd» 


| I ND EX. 
Porc'd-Meat for any Occaſion 
Fowls Surprize 
Force-Meat Balls 
A Frigaſee 

A Frigaſee, white 
Fowls, to pot 
Fritters, very good 
Fiſh Petty-Patties 4 


T O make L Gravy 
Gravy 

A good Gravy 

To dreſs a Green Gooſe 

Giblets, to ſtew 


AM, to make Eface of 
to Ragoo 
Hare, to Roaſt 
Hare, to roaſt another Way 
Hare, to roaſt another Way 
another Way 
To ſalt Hams 
another Way 
A Hare to pot 
L 


Obſters to butter 
Lampreys todreſs 
Lamb, a Frigaſee of 
A good Way to dreſs Lamb 
Lobſters to pot 
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Ullets, to broil - 50 
Muſcles, a Ragoo of 51 
tton, to haſh | 64 
a Shoulder to haſh ibid. 

Mutton Cutlets the French Way 6 
a Leg to boil ibid. 
to haſh cold 66 
Mutton, a Leg forc'd 67 
Muſtard, to make 68 
Mutton, a Leg, the French Way 74 
another French Way ibid. 
Carbonaded 75 
a Breaſt to roll | 76 
a Shoulder in Blood ibid. 

Mutton Cutlets | 78 
to collar a Breaſt 98 

to pot 108 

O 

Yſters to ſtew r. 44 

to ſtew them another Way 46 

To grill Oyſters 83 
Oyſter Loaves ibid. 
To make an Olio 87 
Oyſters to fry for Garniſh, Sec. 46 
Petty-Patties 48 

P 

Rown Pottage 2 

Peaſe Soop 3 

A Biſque of Pidgeons ibid. 
Peaſe Soop another Way 4 


Plumb - Porridge 5 


Pupton of Partriges 


% 
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Brown Pottage-Royal ibid. 
Green Peaſe Soop E 
Partridges, to haſh 1 6 
Pidgeons, to force 2 1 
to ſtew 32 
to frigaſee = ; 
Pullets, to dreſs with Slices of Ham, 37 
with Oyſters 25 k 
with Cream I9 I! 
Pidgeons, to broil | 28 8 
Surtout | 16 R 
Cullis, to frigaſee in Blood 30 MW A 
Pike, 0 roaſt ; 42 
with Oyſters ibid. 
to roaſt another Way 43 li 
Place, to dreſs an admirable Way 45 A 
Portugal Beef | 
Pancakes, to make 
A Ponpetone 


A Pudding for the Belly of a Pike 
To do a Leg of Pork Ham-Faſhion 
To dreſs a Pig | 


Polonia Sauſages 
To collar Pig 

| Pork 
To collar a Pig's Head 
Petty Cochons 
To collar Pig another Way 
To pot Pidgeons 
To pot Pork 
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Uails, to Frigaſee 26 


Queen's Pan-Cakes 77 
Pupton of Quails Y 90 
Ice Soop 8 
Rabbits, to boil 31 
Roaches, to marinate 49 
Ragoo for Set-Diſhes 54 
Some general Rules | 95 
Rabbits, to pot 111 
A Ragoo of Snipes 1 
8 
Oop of Herbs T 
Sallary Soop 2 
A good English Soop | 6 
Shrimps, to butter 47 
Salmon, a Joal boil'd _ abad. 
Sauce for Partridges, Pheaſants, or Turkey 
Polts 2 3 
Sauce, common for Pullets, or Capons 2b: 
Smelts, to dreſs 50 
Sauce excellent for Salmon 49 
Salimongundy 37 
Snipes, to dreſs 24 
Surtout 14 
Sauce for Teal, Mallard, and Ducks 21 
Sweet-breads, a Ragoo of 52 
Spinage and Eggs : 69 
To make Sauſages 81 
another Way ibid. 
To ſalt Hams and Tongues 82 


To falt Tongues to be dry'd ibid. 
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To make Royal Sauſages 87 
Salmon to pot 110 


Sauce for Pheaſant, or moſt Land Fol 3 
A very good Soop ny in Readineſs 


"JF "Urnip Soop 4 
Turkey to boil with Oyſters 22 
Tench to ſtew 47 
Tongue and Udder to roaſt 75 
Tripe to roaſt 63 
To ſouce Trouts 92 
To ſouce Turkeys or Capons 93 
U 
* Ermicelly Soop | 7 
Veal, a Breaſt of Ragoo 52 
| Cutlets 65 
Veniſon to roaſt 68 
Veal, a Breaſt, Ragoo another Way 53 
Veal bombarded * 54 
Veal Olives, of another Way 56 
Veal, Olives of another Way zbid, 
Veal to make Olives ibid. 
Veal to Ragoo, very good 60 
Veal, A-la-mode 77 
To make Verjuice 92 
To collar a Breaſt of Veal 98 
To collar Veal 102 
Veniſon to pot 14 
I1d-Fowl, Sauce for them 26 
To dreſs Woodcocks 17 
another Way ibid. 
Wild Fowl to ſtew 33 
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Of Paſtes, Pies, Paſties, Pud- 
dings, Tanfies, Cakes, Jel- 
lies, &c. n 


Puff” Paſte. | . 


A down a Pound of Flower; 


— n — —̃— 


Ad "te 
= break into it two Ounces of But- 


ter and two Eggs; then make 
it it into Paſte with cold Water; 
en work a Pound of Butter to the Stift- 
neſs of your Paſte; and roll out your Paſte 
into a ſquare Sheet, ſtick it all over with 
bits of Butter, roll it up like a Collar, 
double it up at both Ends, that they meet 
in the Middle, roll it out again as afore- 
laid; and then uſe it. 


A Paſte 


— 
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Paſte for a Paſty. 


AY down a Peck of Flower; work it 
up with ſix Pounds of Butter and 
tour Eggs, with cold Water. 


For Paſte-Royal. 


TT 'AKE a Pound and an half of Flower, 

' | a Pound of Butter, an Egg, and a 
quarter of a Pound of fine Sugar, being 
bruiſed fine with a Rolling-pin; work 
theſe into a Paſte. 


Paſte for a High Pie. 


AY downa Peck of Flower ; work it 

up with three Pounds of Butter mel- 

ted in a Sauce-pan of boiling Liquor; make 
it into a ſtiff Paſte. | 


A Caudle for Pres 


AKE half a Pint of White Wine, 
Ia little grated Nutmeg and Mace, 
and boil it; then beat up the Yolks of 
two Eggs, and put into it, with a Spoon- 
ful of refin'd Sugar, and a little Butter 
kneeded in Flower ; ſhake it about, and 
pour it in. 


It 
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If for ſavoury Pies, add Muſhrooms, 


Trufles, Morrels, Artechoke Bottoms, 
Cocks-Combs, Sweetbreads, and Palates, 


Without the Sugar. 
AL for Fiſh Pies. 


AKE Claret, White Wine, and Vi- 
| negar, Oyſter-Liquor, Anchovies, 
and drawn Butter; pour it into the Pies, 
thro? a Funnel, when bak'd. 


A Lear for Paſties. 


Eaſon your Bones of that Meat you 
put in your Paſty, cover them with 
Water, and bake them; when they are 
bak'd, ſtrain the Liquor out into the Paſty. 


A Battalia Pe. 


"AKE four ſmall Chickens, four ſquab 
Pidgeons, four fucking Rabbets, and 

cut them in Pieces, and ſeaſon it with 
Pepper, Nutmeg, Mace, Cloves, and Salt; 
lay them in the Pie, with four Sweet- 
breads {liced, and as many Sheeps Tongues, 


two ſhiver'd Palates, two Pair of Lambs- 


Stones, twenty or thirty Cocks-Combs, 
and Oyſters, Balls, and Butter; cloſe the 


Pie; when bak'd, pour in a Lear. 
42 
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306 Lumber Pie. 


HAARE a Pound and half of Veal, juſt 

ſcalded; mince it very ſmall, with 

Beef Suet the like Quantity; Ken take ſome 
grated Bread, ſome Mace, Nutmeg, Cin- 
namon, and Sugar, Roſe-water, Eggs, and 
Currans; then fill your Pie, laying ſome 
Marrow, Sweetmeats, and Lemon; then 
Lid your Pie; and when it's bak'd, make 
a Caudle with White Wine, and the Volks 
of two Eggs, and ſweeten'd with Sugar. 
You muſt be ſure to put in Marrow 
enough. 


To make Mince Pres. 


AKE three Pounds of the inſide of 
a Sirloin of Beef, ſeven Pounds of 
Suet, ſeven Pounds of Currans well waſh'd, 
two Pounds of Raiſins: of the Sun ſton'd, 
three Ounces of Cinnamon, Cloves, and 
Mace, the 3 of an Orange, and a Le- 
mon ſliced ſmall, and the Juice ſqueez'd, 
ſix Pippins chopp'd in half, an Ounce of 
Carraway-Seeds ſteep'd all Night in a Pint 
of Sack, ſweeten'd to your Palate; add 
what Sweetmeats you will. 


A 


rr 
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A Lomber Pie another way. | 


FTOAKE a Pound and an half of a Fil- 

let of Veal, and mince it, with the 
ſame Quantity of Beef Suet; ſeaſon it with 
Mace, Nutmeg, Sugar, Cinnamon, .and 
Salt; five Pippins ſliced, a Handful of Spi- 
nage, and a hard Lettice, Thyme, and 
Parſley; mix it well with a Penny white 


| Loaf grated, the Volks of three Eggs, a 


little Sack and Orange-flower Water, a 

Pound and a half of Currans, with what 

Preſerves you pleaſe, and a Caudle. 
An Humble Pie is made the fame Way, 


"A Kid Pie. 


UT your Kid in Pieces, free from 
Bones, and lard it with Bacon; ſea- 
ſon it with Pepper, Salt, Nutmeg, Cloves, 
and Mace; lay on Butter according to the 
Bigneſs of your Pie, and cloſe it. When 
its bak'd, take a Quart of Melton Oyſters, 
well dry'd, and fry them brown; toſs them 


up in half a Pint of White Wine, the Oy- 


ſter Liquor, ſome Gravy, and Barberries; 
thicken it with Eggs and drawyn Butter; 
cut up the Lid, and pour it into the Pie. 


A 3 A 


" 


[ 


s CovuRT COOKERY: Or, 


A. Catves-Head Pie. 


DolL your Head near enough, and 
: take out all the Bones; cut it in thin 
Slices, and ſeaſon it with Popper, Salt, 
Nutmeg, and Mace; mix with it {ſliced 
Sweetbreads, Palates, Cocks-Combs, Muſh- 
rooms, and Balls; lay on ſome ſweet But- 
ter, and cloſe the Pie: Pour in a Lear. 


A Lambs-Stone and Sweetbread Pie. 


OIL, blanch, lice, and ſeaſon them 

with Pepper, Salt, Nutmeg, and 

ace, and lay them in .the Pie with ſliced 

Artechoke Bottoms; butter and cloſe the 
Pie, and pour in a Lear. 


A Neat*s-Tongue Pie. 


OIL your Tongues till about half 
done; blanch and ſlice them; and 
ſeaſon them with Pepper, Salt, Cloves, 
Mace, and Nutmeg, with ſome Balls, fliced 
Lemons, and Butter, and cloſe your Pie; 
when *tis bak'd, take a Pint of Gravy, 
with Sweetbreads, Palates, and Cocks- 
Combs, toſs'd up, and pour into the Pie. 


A 
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A Chicken Pie. 


UT your Chickens in Quarters, and 

lard * them, and take away the Necks, 
ſinge them, and wipe them clean, and par- 
boil them: For your Forc'd-Meat, minge 
{ome Bacon and a little Marrow, ſeaſon'd 
with Pepper, Nutmeg, Salt, and Parſley, 
and lay it about the Chickens, with a 
boil'd young Lettice; and when bak'd, 
{ſerve them with a Caudle. About three 
Hours bakes it. 


4 Pidgeon Pie. 


1 


Ruſs and ſeaſon your Pidgeons with 
Pepper, Salt, and Nutmeg, lard them 


with Bacon, and ſtuff them with Forc'd- 
Meats; lay on Lambs-Stones, Sweet- 


breads, and butter, and cloſe the Pie; pour 
in Liquor made of Claret, Grayy, Oyſter- 
Liquor, two Anchovies, a faggot of tweet 
Herbs, and an Onion; boil this up, and 
thicken it with Brown Butter. This Li- 
quor ſerves for ſeveral other Sorts of Meat 
and Fowl Pies. A Chicken Pie 1s made 
the ſame Way. 


* Let your Lardoons be ſeaſon'd with Salt, Pepper, Spices, 
mines Herbs, Ciwes, and Parſley. | 


A 4 | A 
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Hare Pie. 


For your Hare in Pieces, break the 

Bones, and ſeaſon it to your Taſte, 
and lay it in the Pie, with ſliced Lemon; 
and butter and cloſe the ſame. 


An Egg Pie, 


LICE the Yolks of 20 hard Eggs, 
with the ſame Weight of Marrow and 
Beef Suet; ſeaſon it with Mace, Nutmeg, 
Cinnamon, Salt, and Sugar, with Citron 
and Lemon; fill up and cloſe your Pie. 


A Green-Gooſe Pie. 


© W two fat Green-Geeſe, bone them 
well, and ſeaſon them to your Liking 
with Nutmeg, Mace, Pepper, and Salt; 
lay them on each other, and fill the Sides 
with young Rabbits, and cover them with 
ene. ; bake them well, and eat them hot 
or cold. SHEETS | | 


A Veal Pie, to be eat cold, 


Aiſe a high round Pie; then cut a Fil- 
let of Veal into four or five Fillets, 
and ſeaſon it with Pepper, Salt, Nutmeg, 


Mace, and Cloves, a little minced Sage 
| a 
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and ſweet Herbs, and lay it in the Pie, 
with Slices of Bacon at the Bottom; and 
betwixt each Piece lay on Butter, and 
cloſe the Pie. When tis bald, and half 
cold, fill it up with clarify d Butter. 


An Oyſter Pie. 


Arboil a Quart of the beſt huge Oy- 

ſters in their own Liquor ſtrain'd, 
mince them ſmall, and pound them in a 
Mortar with Piftacia Nuts, Marrow, 
Sweetbreads, a ſmall Onion, and Salt, Pep- 
per, Nutmeg, and Cloves, -and a little 
grated White Bread; lay on Butter, and 


cloſe the Pie. 
A Lamprey Pie. 


| ASH them clean, and cut them, 
and ſeaſon it with Mace, Nutmeg, 
Cinnamon Sugar, and Salt; lay them 1n 
the Pie, With dic'd Lemon, Citron, and 
Butter, and cloſe it. 


To make a Lobſter Pie. 


OIL your Lobſters, and take them 
clean out of the Shells; ſlice the Tails 

and Claws thin; ſeaſon them with Pepſi, 
and a little Mace and Nutmeg beat fine; 
take the Bodies, with ſome Oyſters — 
Waln d 
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waſh'd and ſhred; mix it up with a ſmell 
Onion finely ſhred, a little Parſley and a 


little grated Bread, and ſeaſon it as the reſt; 
then take the Volks of raw Eggs to roll it 


up in Balls; lay all into the Pie, with But- 
ter at the Bottom and Top of the Fiſh; 
bake it; and pour in Sauce of ſtrong Gravy, 
Oyſter-Liquor ſtrain'd, and White Wine 


thicken'd with the Volk of an Egg. Then 
cat it hot. | 


A Carp Pie. 
LEED your Carp at the Tail, (pre- 


N ſerve the Blood;) open the Belly, 


draw and waſh the Blood with a little 
Claret, Vinegar, and Salt ; then ſeaſon 
your Carp with Pepper, Salt, Mace, and 
Nutmeg, to your Liking; ſhred Sweet- 
breads; lay them in the Pie, with a Pint 
of large Oyſters ; butter and cloſe the Pie: 
When it's bak'd, pour in the Blood and 
Claret, being firſt — | 


A Trout Pte. 


| UT, waſh, and ſcale your Pike, lard 
them with Pieces of a Silver Eel 
roll'd up in Spices, ſweet Herbs, and Bay 
Leaves powder'd ; lay on between them 
{lic'd Artechoke Bottoms, * Oy- 
2 ters, 


] 
] 
c 
( 
( 
\ 
t 
1 
V 
E 
I; 
a 
v 
a 
h 


The Compleat Engliſh COOK. 11 


ſters, Capers, dyc'd Lemon; and Butter, and 
cloſe the Pie. 


A Turbot Pie. 


Aving prepar'd your Pye, lay freſh 

Butter over the Bottom of it, over 
Which ſtrew Salt, Pepper, Spice, ſavoury 
Herbs ; lard your Turbot with Anchovies; 
and lay it in the Pie; ſtrew another Seaſoning 
of the ſame over it, and cover it with 
Butter; put on the Lid, and ſet it in 
the Oven. When bak'd, cut it open, take 
off all the Fat, and pour in a Ragoo of 
Crawfiſh, made thus : Waſh and boil them in 
Water, and pick and take off the Tails and 
the reſt of the Shell ; cut off the End of the 
Tails near the Body, and mix the reſt 
with Muſhrooms, Trufles, and Artechoke 
Bottoms; toſs up all together with a little 
Butter, moiſten it with a little ſtrong Broth, 
and ſet it a Simmering over the Fire, ha- 
ving ſeaſon'd it with Salt, Pepper, Onion, 
. ſlic'd Lemon. When enough, ſerve it 
Ot. 


A Veniſon Paſiy. 


ONE a Side or Haunch of Veniſon 
cut ſquare, ſeaſon it with Pepper and 
Salt, and make up your Paſty : For a Buck 


Paſty a Peck of Flower, and for a Doe 
HE three 
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three Quarters of a peck; two Pound of 
Beef Suet at the Bottom of the Buck, and 
a Pound and Half at the Bottom of the 
Doe Paſty; work your Paſte as before 
order'd ; pour in a Lear. | 7 
N. B. A Lamb Paſty is made as the Doe. 


An Artechoke Pie. 


AKE the Bottoms of eight Arte- 
| chokes, being boiPd and ſlic'd; ſea- 
ſon them with Mace, Cinnamon, Nutmeg, 
Sugar, and Salt; mix them with the Mar- 
row of three Bones, with Fruit and Pre- 
derves, as in the Lamb Pie. 
A Potatoe Pie is made the ſame Way. 


A Sweet Lamb Pie. 


UT an Hind Quarter of Lamb into 
thin Slices; ſeaſon it with Mace, Nut- 
meg, Cinnamon, and Salt, and lay it in the 
Pie; mix with it half a Pound of Raiſins 
of the Sun ſton'd, half a Pound of Currans, 
two or three Potatoes boil'd, blanch'd, and 
ſlic'd, or an Artechoke Bottom, with Pru- 
nelloes and Damſins, Gooſeberries and 
Grapes, Citron and Lemon Chips, a little 
Sugar; and lay on Butter, and cloſe the 
Pye. When bak'd, put a ſweet Caudle made 
thus: Take Sack, White Wine, and a like 
Quantity of Verjuice and Sugar; | boil „ 

anc 
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and brew it with three Eggs. When the 


Pie is baked, pour it in at the Funnel, 
and ſhake it together. | 


A Sweet Chicken Pie. 


| AKE fix ſmall Chickens; roll up a 
Piece of Butter in Nutmeg, Mace, 
Salt, Cinnamon, and Sugar, and put into 
them; then ſeaſon and lay them into the 
Pie, with the Marrow of two Bones boiPd 
up in the Batter of Eggs, with what Pre- 
ſerves and Fruit you pleaſe, with the afore- 
mention'd Caudle. 


A 


A Swan Pre, to be eat cold. 


KIN and bone your Swan; lard it with 

Bacon, and ſeaſon it with Pepper, Salt, 
Cloves, Mace, and Nutmeg, to your Pa- 
late, and with a few Bay Leaves pow- 
der'd; lay it in the Pie; ſtick it with Cloves; 
lay on Butter, and cloſe the Pye: When it 
is bak'd, and half cold, fill it up with 
clarify'd Butter. 


A Turkey Pie, 


ONE your Turkey, ſeaſon it with 
Pepper, Salt, Mace, and Nutmeg, 
without and within, and lay it in the Pye, 


ke with two Capons, or two Wild Ducks, cut 
it, in 


- * 
, | * 


14 CourT Coox ENT: Or, 
in Pieces, to fill up the Corners, and a 
little Butter. When it is bak'd, and half 
cold, fill it up with clarify d Butter. 


A Gooſe Pie is made the ſame 4 f on- 
ly with two Rabbits inſtead of Fowl. 


A Veniſon Pte. 


AISE an High Pie round; then lice 

a Pound of Beef Suet, and put it in 

the Bottom ; then cut the Veniſon 1n Pieces, 

and ſeaſon it with Salt.and Pepper to your 

Palate, and lay it on the Suet ; lay on a 

good Quantity of Butter, cloſe the Pye, 
and bake it {ix Hours. 


A Savoury Lamb Pye. 


UT the Hind Quarter-of Lamb into 
thin Slices, and ſeaſon it with Pepper, 
Salt, Cloves, and Mace ; lay them 1n the 
Pie, with the Inſide of a Cabbage-Lettice 
and Artechoke Bottoms, the Tops of a 
Hundred of Aſparagus, lay on Butter, and 
cloſe the Pie. And when it is bak*d, pour in 
this ſavoury Liquor: Take Claret,Gravy,and 
Oyſter-Liquor, two Anchovies, a Faggot 
of ſweet Herbs, and an Onion; boiPd up 
all together, and thicken it with Brown 
Butter. Then pour it into your Pies when 
call'd tor. 


A M utton 
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- Eaſon your Stakes with Nutmeg, Pep- 
per, and Salt; fill the Pie; lay on But- 
ter, and cloſe it: When *tis bak'd, toſs up 
a Handful of chopp'd Capers, Cucumbers, 
and Oyfters in Gravy, and an Anchovy, 
e and drawn Butter, and pour in. | 


L To make an excellent Plum Cake. 

1 iy 
2 AKE a Quarter of a Peck of Flower 
e, and dry it, three Pound of Currans, 


waſh'd and pick'd clean, ſet them before a 
Fire to dry, h 
Sun, waſh'd and ſton'd, and ſhred ſmall, 
half a Pound of blanch'd Almonds, beat 
to rery fine, with Roſe-Water, a Pound of 
er. Butter melted with a Pint of Cream, but 
not put in hot, a Pint of Ale-Yeſt, a Penny- 
worth of Saffron ſteep'd in a Pint of Sack, 
ten or twelve Eggs, but half the Whites of 
them, a quarter of an Ounce of Cloves and 
Mace, one large Nutmeg grated, a few 
Carraway-Seeds, Citron, Canded Orange, 
and Lemon Peel flic'd ; you muſt make it 
thin, or there muſt be more Butter and 
Cream ; you may perfume it with Amber- 
greece ty'd in a Muſlin Bag, and ſteep'd in 
the Sack all Night. If you ice it, take 
half a Pound of Double-refin'd Sugar lifted ; 


ton then 


— 2 
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alf a Pound of Raiſins of the 
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then put ſome of the Sugar, and beat it up 
with the White of an Egg, and beat it with 
a Whisk, and a little Orange-flower-water, 
but do not over-wet it; then ſtrow in all 
the Sugar by Degrees; then beat it all near 
an Hour; the Cake will take ſo long a bak- 
ing; then draw it, and waſh it over with 
a Bruſh, and put it in again for half a 
quarter of an Hour. 


To make a very good Carraway Cake. 


TTV'AKE: three Pound of the beſt Flower, MW « 

dry it before the Fire ; then divide it 
into two Parts; on one Part grate one Nut- 
meg, put two Spoonfuls of Roſe-Water, 
or Sack, the Volks of four Eggs, as much 
Ale-Veſt as will make it into a Paſte, and 
let it lie and riſe in the Warmth of the 
Fire, *till it's as light as Cork; then take 
the other Half of the Flower, and break 
into it a Pound of Butter, very ſmall, a lit- 
tle new Milk, luke- warm; make the Flower 
and Butter into a Paſte; then take the two 
Paſtes, and break them together, and ftrew 
in a Pound of rough Carraway-Seeds, and 
mix them well together; then make up the 
Cakes, and bake it in a Hoop, or Paper: 
Let the Oven not be too hot, and a little 
more than an Hour will bake 1t. 


ok EE Ys 
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To make an Almond Tart. 


AKE a good rais'd Paſty, and take 

ſome blanch'd Almonds finely beat, 

with Roſe-water, a Pound of double re- 

fin'd Sugar to a Pound of Almonds, ſome 

Bread grated, Nutmeg, and a little Cream, 

with {train'd Spinage, only as much as 

will colour the Almonds, bake it with a 

gentle hot Oven, not ſhutting the Door, 
draw it, and ſtick it with Citron. 


A Cuſtard. 


OIL a Quart of Cream, with a Stick 

of Cinnamon, a quarter'd Nutmeg 
and large Mace ; when near cold, mix it 
with eight Yolks of Eggs and four Whites, 
well beat, ſweeten d with refin'd Sugar; 
add to it Sack and Orange-Flower Water; 
ſet it on the Fire, and ſtir it till a white 
Froth ariſeth ; ſcum it off; then fill up your 
Cruſt, being dry'd in the Oven. 


Almond Cuſtard. 


AKE half a Pound of Almonds, blanch 
them and beat them very fine; then 

take a Quart of Cream, and put to the Al- 
monds; throw them thro? a coarſe Strainer; 
beat them again, till you have ftrain'd the 
B Almonds 
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Almonds thro? ; then beat the Whites of 


twelve Eggs, and put to the Cream; fo 
{weeten it to your Palate, and bake them 
like other Cuſtards, in Cups. When you 
beat the Almonds, you muſt always .put 
ſome Liquid Thing to keep them from 
Oiling. | 


To make Chee ſe-Cakes. 


AKE two Quarts of Milk, or Cream, 
and the Yolks of eight Eggs and four 
Whites, beat them very well, and ſet it on 
the Fire; when it boils, take it off, and 
ſtrain the Whey gently from it, to the Curd; 
put ſome Nutmeg, grated, and ſome Cinna- 
mon beat, four Spoonfuls of Roſe- Water, 
and as much Sack, a quarter of a Pound of 
Currans, ſome Butter and fine Sugar, and 
grated Naples Bisket: Put it to what Cruſt 
you pleaſe. 


To make Orange Cheeſe-Cakes. 


LANCH half a Pound of Almonds, 
beat them very fine, with Orange- 
Flower Water, half a Pound of fine Sugar 
beaten and ſifted, a Pound of ſweet Butter 
melted, that muſt be almoſt cold before you 
uſe it; then take ten Eggs, the Whites but 
of four, very well beaten, two Candid 
Orange Peels, or Raw with the * 
I 
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boiPd out; beat the Peels in a Mortar till 
as tender as Marmalade, without any Knots ; 
then mix all well together. 

For the Crult, take a Pound of the fineſt 
Flower, and three Ounces.of refin'd Sugar, 
mix it with the Flower ; then take half a 
Pound of treſh Butter, work it with your 


Hand till it comes to a Froth; then put in 


the Flower by Degrees, and work it toge- 
ther, in the Yolks of three Eggs, and the 
Whites of two : If it be Limber, put in 
more Flower and Sugar, till it's fit to roll 
out ; then make them in what Form you 

leaſe: A little above a quarter of an Hour 

kes them. Againſt they come out of the 
Oven, have ſome refin'd Sugar, beat up 
with the White of an Egg, as thick as you 
can; then Ice them all over, and ſet them 
in the Oven to harden again. 


To make a Pudding- Cale. 


TAKE a Pound of Suet, minced very 
fine, and as much Flower, four Eggs 
and a Piece of Butter, mix theſe to- 

gether ; ſeaſon it with Nutmeg, Sugar, 

Cinnamon, a little Roſe-Water and Salt; 

Work it into a Paſte with Cream, and make 

E Pp like a Cake : Butter your Diſh, and 
It. x | 
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To make Ginger-Bread. 950 


AKE three Pound of Flower, two 
Pound of Treacle, two Ounces of 
beaten Ginger, a tew Carraway and 

Coriander-Seeds, eight Eggs, (the Whites 

bur of four, ) half a und of Butter, three 

quarters of a Pound of Sugar, three Nut- 
megs grated, and what Sweetmeats you 

will: Mix theſe well, and make it in a 

quick Oven. 2% bie 


good Seed-Cake. 


| AKE a Pound and a half of Flower, 
»dry'd, and a Pound of Butter; work 
_ the 1 well into a Pound of your 

ower; take ſeven and nine Spoon- 
fuls of the beſt Ale Nel. three Spoonfuls 
of Roſe- Water, one Spoonful of Orange- 
Flower Water, and a quarter of a Pint of 
Sack; put the Liquors together, and ſtrain W pe 
chem into the remaining half Pound of FF yy 
Flower; it will be ther like Batter, and Su 
mult be well beat together, and ſet before ¶ bu 
a Fire to riſe; and when it's riſen, pour ¶ toc 
it into the Flower that was mix'd- with boi 
the Butter; and work it very well with Di; 
your Hand; and laſt of all, mix in a gye 
Pound of Caraway - Seeds; bake it in a | 


Hoop. A little Time bakes it. Put in- 
| to 
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to your Flower, two Ounces of refin'd 
Sugar, and a little Salt. 


To make an Almond Pudding. 


AK E half a Pound of Almonds 
Blanch, and pound them in a Mor- 
tar, with a quarter of a Pound of 
Piſtacia-Nuts, four grated Biskets, three 
Quarters of a Pound of Butter, three or 
tour Spoontuls of Sack and Orange-Flower 
Water ; then mix it with a Quart of Cream, 
being boil'd ; mix it with eight Eggs, a 
little Mace, Nutmeg, Cinnamon, and Su- 
gar: Pour it into the Diſh, being cover'd 
and garniſh'd with Puff-Paſte. j 


A Duaking-Pudaing, 


AKE a Quart of Cream, and beat 

three or four Spoonfuls, with two or 

three Spoonfuls of Flower of Rice, a 
Penny Loaf grated, and ſeven Eggs; then 
put to it a little Orange-Flower Water, 
Sugar, Nutmeg, Mace, and Cinnamon ; 
butter the Cloth, and tye it up, but not 
too cloſe ; put it in when the Pot boils, and 
boil it an Hour; then turn it out into the 
Diſh; ſtick on it flic'd Citron, and pour 
over it Butter, with Sack, Orange-Flower 
Water, with Lemon-Juice and Sugar, 
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: To make Black Caps. 


1 KE twelve good Apples; cut them 
in two, and take out the Cores; 

plwGKace them on a Tin Patty-Pan, with 
their Skins on; put to them four Spoonfuls 
of Water, and ſcrape double-refin'd Sugar 
over them: Set them in a hot Oven till the 
Skins are black a little in the Middle, and 
the Apples tender, which will be in about 
three Quarters of an Hour, and diſh them 
up : Scrape a little fine Sugar over them 
agallly 


An excellent Carrot Pudding. 


AKE two or three Carrots ; grate 

them, and a Penny Loaf alſo; put to 
theſe a Pint of Cream, the Yolks ot nine 
Eggs, half a Pound of Marrow, three 
Ounces of fine Sugar, and ſtir all theſe to- 
gether : Butter your Diſh, and bake it. 


To make a Carrot Pudding. 


"JAKE a large Carrot, boil it tender, 
then ſet it to be cold, and grate it 
thro* a Sieve very fine; then put in half 
a pound of melted Butter beaten together 
with eight Eggs, (leave out half the Whites) 
with three Spoonfuls of Sack, and one 

| Spoonful 
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Spoonful of Orange-Flower Water, half a 
Pint of good Cream, a Nutmeg, Bread 
grated, a little Salt, and make it of a mo- 


derate thickneſs, and give it the ſame Ba- 
king as a Cuſtard. 


Another Way of making a Carrot Pudding. 


MI Aid it as you wou'd another Pud- 
ding, only inſtead of Beef Suet, 
put Carrots grated very fine, and either 
boil or bake it. 


To make an Orange Pudding. 


6 ihgrrmg the Peel of fix Oranges, peel'd 
thin from the White, boil them ve- 
ry tender, ſhifting the Water once or twice ; 
when they are boil'd tender, beat them 
fine in a Mortar, then take a quarter of 
a Pound of Naples Bisket, boil them up 
in Cream, and rub it thro' a Cullender; 
then put your Peel to it, with the Yolks 
of ſix Eggs, and the Whites of three; 
ſeaſon it to your Taſte with Nutmeg, 
Salt, and Sugar; and then bake it. 


To make a Rice Pudding. 


Rind half a Pound of Rice to Flower, 
mix it by degrees with three Pints 
ot Milk, and thicken it over a gentle Fire, 
| B 4 with 
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with Care, till its like a Haſty-Pudding, 
and then pour it out, and let it ſtand a 
cooling; put to it nine new-laid Eggs, 
(but half the Whites,) four Spoonfuls of 
Orange-Flower Water; melt half a pound 
of freſh Butter, and ſweeten it to your 
Pallate; add to it ſome Citron ſliced thin. 


Another Way of making a Rice Pudding. 


Lanch the Rice in Water; then boil 

it in Milk, refin'd Sugar, Cinnamon, 
and Salt, till its very thick; let it ſtand 
to be cold; and add to it Eggs according 
to your Quantity of Rice; if you bake it, 
half the Whites of the Eggs will do; put 
ſome Currans and Raiſins, and a little 
melted Butter. Be ſure, if you bake or 
boil it, forget not Suet or Marrow, 


Duaking Pudding another Way, 


AKE a Pint of the thickeſt Cream, 
eight Yolks of Eggs, and two Whites, 

beat them very well, with a little Orange- 
Flower, or Roſe Water; mix the Eggs 
with the Cream; then grate in ſome Nut- 
meg, {weeten it to your Palate, and Flower 
a Bag very well, put it in and tye it faſt, 
and 10 put it into a Pot of boiling Water, 
and keep it ſo; and when its boiPd enough, 
turn it out of the Bag, and make — 
| auce 
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Sauce of Sack, Butter, and Sugar, and 

ur over it; with Citron,, and canded 
Lemon-peel, {liced thin, with blanch'd Al- 
monds cut in Pieces, and ftuck upon it. 


A Rice Pudding. 


12 two Quarts of Milk, and three 
> Quarters of a Pound of Butter, boil 
them, and mix half a Pound of ground 
Rice with a little cold Milk oyer the Fire; 
then take eight Eggs, and three Quarters 
of a Pound of refin d Sugar, a little Orange- 
Flower Water, or Roſe Water, and a little 
Nutmeg ; ſtir them well together, and But- 
ter the Bottom of your Diſh, and pour it 
in, and fo bake it. | 


A Seed Cake. 


AKE two Pounds of ſmooth Cara- 

ways, ſix Pounds of Flower, half a 
Pound of Sugar, an Ounce of Spice; then 
make a Hole in the Flower, and put in a 
Quart of Yeſt, four Eggs well beat, half a 
Pint of Sack, a little Orange-Flower Wa- 
ter, and a Pint of Milk, warm'd together; 
then ſtrew a little Flower therein; then 
work it up, and let it lie to riſe a little; 
and put it into a Hoop, and ftrew over 
it double-reftin'd Sugar, and rough Cara- 


ways. 
Y _ 
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To make Ratafie Cakes. 
AKE half a Pound of Apricock Ker- 


I nels, and beat them very fine; with 
a little Orange-Flower Water; mix to 


them the Whites of three Eggs well bea- 


ten, and put to them two Pounds of ſin- 
gle-refin'd Sugar finely ſifted ; work them 
all together to a Paſte, and lay them in 
little round Bits on thin Tin Plates, flow- 
er d; ſet them in the Oven, not too hot: 
They will ſoon bake. 


To make admirable Marrow Paſties, 


AKE the Marrow of one Bone, Cin- 

namon finely ſifted, a little Nutmeg, 
Salt, and Sugar, to your Taſte; take two 
Volks of Eggs boiPd, and rubb'd fine, and 
and Lemon Peel cut fine, half an Ounce 
of candid Orange, half an Ounce of Le- 
mon ditto, halt an Ounce of Citron cut, 
but not too fine, a quarter of a Pound of 
plump Currans; mix all theſe well toge- 
ther, and make it into Paſties, with Puff- 
Paſte; cloſe them well up, and fry them 
in Beef-Dripping made very hot, and a 
great deal; Strow Sugar over them. 


Orange 
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Orange Butter. 


AKE the Yolks of five hard Eggs; 
put to it a Pound of Butter, a lit- 
tle refin'd Sugar, with a Spoonful of Orange- 
Flower Water; and work it thro? a Sieve. 
Almond and Piſtacia Butter is made the 
ſame Way; but let them be blanched and 


pounded, 
A very good Batter Cake. 


AKE ſix Pounds of Currans, five 
Pounds of Flower, an Ounce of 
Cloves and Mace, a little beaten Cinna- 
mon, half an Ounce of Nutmegs, half a 
Pound of Sugar, three Quarters of a Pound 
of Citron, Lemon, and Orange-Peel cans 
ded, half a Pint of Sack, a little Honey- 
Water, a Quart of good Ale-Yeſt, a Quart 
of Cream, and a Pound and three Quar- 
ters of Butter melted therein ; mix it well 
together on a Board, and lay it before the 
Fire to riſe; then work it up, and pur 
it in a Hoop, with a Paper flower'd at the 
Bottom, and ſo bake it. Take Care not to 
burn it. 
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A Tourt Demoy. 


EAT half a Pound of blanch'd Al- 


monds in a Stone Mortar in Sack, 
with a Quarter of a Pound of Citron, the 
White of a Capon, five grated Biskets, 
Mace, Sugar, Nutmeg, and Cinnamon, 
Sack, and Orange-Flower Water; then mix 
it with a Pint of Cream, mix'd with ſeven 
Yolks of Eggs, and two Whites, well beat 
together; bring all theſe Ingredients to a 
Body over the Fire, and having a Diſh 
cover'd with Puff-Paſte, put Part of it in- 
to the Bottom; then put in the Marrow 
of two Bones in ſmall Pieces, and ſqueeze 
on it a little Lemon- Juice, and lay on the 
other Part of the Ingredients, and cover it 
with a cut Lid. 


A Rice Florendine. 


FAKE half a Pound of Rice, pick'd 

clean, and boild tender in fair Wa- 
ter; then put to it a Pint and an half of 
Cream, and let it bGil thick, and ſeaſon it 
with Mace, Nutmeg, Cinnamon, and Su- 
gar; mix it with cight Eggs well beat, 
three Quarters of a Pound of Currans, and 
three Quarters of a Pound of Marrow, 
three grated Biskets, three Spoonfuls of 
Sack, two of Orange-Flower Water, and 


Puff- 
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Puff-Paſte, and lay on a cut Lid, and gar- 
niſh your Diſh. 
The fame Ingredients for an Almond 
Florendine, only blanch the Almonds, and 
beat them in a Stone Mortar, with a Glaſs 
of Sack, and a little Orange-Flower Water. 


Liver Puddings. 


AKE the Liver of a Hog, boil it 

well, and grate it throꝰ a coarſe Sieve; 
then grate ſome White Bread, double the 
Quantity of the Liver; take a Quart of 
Cream boiling hot and ſcald the Bread in 
it; wlien cold, put to it a Pound of Beef 
Suet .finely ſhred, half a Pound of Hogs 
Lard cut the Bigneſs of a Die, half a 
Pound of Sugar, a Pound of Currans, 
Cloves, Mace, Nutmeg, Cinnamon, Salt, 
and ſix Eggs beat up, a little Sack, and 
Orange-Flower Water; and it will be the 
Thickneſs of a Paſte; then fill your Skins. 


To make Chee ſe-Cakes another Way. 


TAKE ſix Quarts of Milk warm from 

the Cow, put in as much Rennet as 
will make it a tender Curd; when its turn'd, 
break it gently and hang it up in a Cheeſe 
Cloth, and let the Whey drain from it, of- 
ten ſtirring the Cloth, and ſqueezing the 


Whey out by putting the Cloth between 


TWO 
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two Boards; and when its dry, put it in 
a Stone Mortar and beat it very well; 
then take it out, and put to it half a Pint 
of thick Cream, three Quarters of a Pound 
of ſweet Butter melted, and a Quarter of 
a Pound of Naples Bisket grated, and three 
quarters of a Pound of Currans, fix Volks 
of Eggs and four Whites, two ſmall Nut- 
megs, and ſix Spoonfuls of Roſe or Orange- 
Water, and as much Sugar as will ſweeten 
it: For the Cruſt, to a Pound and half of 
Flower, put three quarters of a Pound of 
Butter, and work it well into the Flower, 
with the Yolks of two Eggs, a little re- 
find Sugar, and Orange-Water ; then mix 
it into a Paſte, with a little Whey, and 
roll it very thin, and lay your Meat in them 
— bake them. The Oven muſt not be too 
Ot. | . 


To make Rasberry Cakes. 


1 a Pound of Rasberries, take a Pound 

of fine Sugar; put your Rasberries on 
the Fire with only their own Liquor, and 
boil them till great Part of the Juice is boil'd 
away; then take them off, and put on 
your Sugar, and fix Spoonfuls of Water, 
and boil them till it be Sugar again : You 
muſt ſcum it very well, then put in your 
Rasberries, and boil them till it thickens : 


Make what Size you will, and put them 
in 
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in the Sun. Keep turning them till they 
are dry. 


| A Catves-Foet Pudding. 


T AK E two Calves Feet, ſhred them 
fine, and mix them with a Penny Loaf 
grated, being ſcalded with a Pint of Cream; 
put to it half a Pound of ſhred Beef-Suet, 
and eight Eggs, a Handful of plump'd Cur- 
f W rans, and ſeaſon it with Mace, Nutmeg, 
it W Cinnamon, Salt, and Sugar, a little Sack 
„ and Orange-Flower Water, and the Marrow 
- W of two Bones; put it in a Veal Caul, be- 
x ing waſh'd over with the Batter of Eggs; 
d WW then wet a Cloth, and put it therein: Tye 
nit up cloſe, and when the Pot boils, put it 
0 in, and two Hours boils it. Then turn it in 
a Diſh, and ſtick on it ſlic'd Almonds and 
Citron, and pour on Sack, Lemon-Juice, 
Sugar, and drawn Butter. 


nd A Cuſtard- Tan). 

on | 

nd AKE half a Pound of Naples Bisket, 
Pd finely grated, eighteen Eggs, (but half 
on FF the Whites) one Nutmeg grated, and dou- 
er, ¶ ble-refin'd Sugar to your Taſte; then ſtrain 
ou che Eggs, and mix all together, with four 
"ur or five Spoonfuls of Sack, about half a Pint 


of Cream, colour it with the Juice of Spi- 
nage and a Sprig of Tanſy; then put it in 
a Sauce- 
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a Sauce-Pan, the Bottom being firſt well 
Butter'd, and keep it ſtirring over a clear 
Charcoal Fire till it's Thick ; then Butter 
a Diſh, and put it in, and ſet it over a gentle 
Fire to harden, and cover it with a Pew- 
ter Plate; and when it is done enough in 
the Diſh, turn it on the Plate, and ſet that 
on the Fire to ſtiffen. Serve it on the Plate, 
with quarter'd Oranges, and Sugar {trew'd 
over it. 


A Marrow Tourt. 


AKE a Quart of Cream, and boil it 
with a little Cinnamon, beat ten Yolks 
of Eggs, keep ſome Cream cold to mix 
the Eggs with, and ſtrain them ; when the 
Cream boils, ſtir it all together on a ſlow 
Fire to thicken ; then ſweeten it to your 
Taſte; grate a little Nutmeg, and Roſe- 
Water, and mix it when cold ; lay on a 
fine Cruſt, and ſtick in it little Bits of Mar- 
row, and bake it as you do a White-Pot, 
and eat it hot. The Cream muſt be near 
cold before you put the Eggs to it. You 
may add Sweetmeats. 


I affles. 


"JAKE Flower, Cream, Sack, Nutmeg, 
1 Sugar, Eggs, Yeſt of what Quantity 


you will; mix theſe to a Batter, and let 
them 


5 ATTN 7 wy we t TTT 


The Compleat Engliſh COOK, 33 ; 


them ſtand to riſe ; then add a little melted 
Butter, and bake one to try; if they burn, 
add more Butter: Melt Butter, with Sack, 
refind Sugar, and Orange-Flower Water, 


for the Sauce. 


A good Tanſy. 


AKE half a Pound of Naples Bisket, 
and grate it, eighteen Eggs, half the 
Whites, one Nutmeg grated ; put the Sugar 
to the Eggs, and ſtrain it to your Bisket ; 
with four or five Spoonfuls of Sack, and 
half a Pint of Cream; then colour it with 


the Juice of Spinage, or green Wheat, and 


a little Tanſy ; then take a Sauce pan and 
butter it well, and put your Tanſy in it, 
and keep it ſtirring over Charcoal, or Wood- 
coal, till it be very thick; then have a Diſh 
juſt big enough for it, and that muſt be 
butter'd every where, or it will ſtick and 
melt the Diſh ; then put your Stuff in the 
Diſh over the Coals, with a gentle Fire, 
not to bubble, but to harden ; cover it 
with a Butter-pan, and when it is enough, 
turn it on the Plate, and ſet that on the 
Coals. When it's enough, ſerve it up with 
Orange quarter'd, and ſtrew'd Sugar. 


= To make 
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To make a very good Tanfſy. 


T AKE nine Eggs, but half the Whites, 
and beat them well together ; put re- 
f fin'd Sugar to them, and {train it; then 
} add half a Pint of Cream, and as much 
L Juice of Spinage, or Wheat, as will colour 
it; with a little Tanſy, two Naples Biskets 
grated, a Nutmeg, and ſix Spoonfuls of 
Sack ; let the Biskets ſoke ſome time ; then 
take your Sauce-pan, and put in ſome But- 
ter, and warm it over the Fire, and do it 
round the Sauce- pan; then put in the Stuff, 
and ſtir it over a Charcoal Fire; when its 
thick enough, put it into a Diſh that will 
juſt hold it, and cover it with a Plate, and 
= it over your Stoves, not to boil, but 
rden · When you think its ſtiff enough, 
turn it on the Plate and ſerve it. 


An admirable Potatoe Pudding. 


AKE two Pound of white Potatoes, 

boil and peel them, and beat them 1n 

a Mortar, ſo ſmall, as not to be diſcover'd 
What they are; then take half a Pound of 
Butter, and mix it with the Yolks of eight 
Eggs, and the Whites of three ; beat them 
very well, and mix 1n a Pint of Cream, 


and half a Pint of Sack, a Pound of refin'd 
| Sugar, 
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Sugar, with a little Salt and Spice, and 
bake it. 


An excellent Marrow-Pudding. 


OIL a Quart of Cream, with a Stick 
of Cinnamon, large Mace, and ſlic'd 
Nutmeg ; ſeaſon it with Sugar and a little 
Salt ; then ſtrain it, and take eight Eggs, 
halt the Whites put away, and beat them 
in a little Cream, very well ; when your 
Cream 1s near cold, put in the Eggs, and 
{train it; then garniſh your Diſh with 
Puff-Paſte, and lay a Laying of flic'd Biſ- 
ket, Marrow, and Raiſins of the Sun ſton'd; 
ſlic'd Lemon-Peel and dry'd Citron, cut in 
thin Slices in the Diſh, and pour a Ladle full, 
tor two, of Cream, and then a Laying of 
„ che above Ingredients: This do three or 
four Times, till the Diſh is full. Half an 
Hour will bake it. 
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To make a good Gooſeberry-Fool. 


S, | 
in AKE a Quart of Gooſeberries, and 
d ſcald them tender, and drain them 


of from the Water thro' a Cullender, and 
ht ſqueeze them with a Spoon; then take a 
Mm Quart, or three Pints, of new Cream, and 
m, I fix Eggs, Volks and Whites, well beaten, 
rd and put to the Cream, and grate a ſmall 
ar, Nutmeg into it, and mix ſome Orange- 

C2 Flower 
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Flower Water and Sugar, and ſweeten it 
to your Palate : Set all over a gentle Fire, 
and ſtir it till you ſee it of a good Thickneſs; 
then take it off and cool it a little, and put 
It into your white Earthen Cream Diſhes, 
and ſerve 1t when cold. | 


To make Jumballs. 


| AKE two Pound of the beſt Flower, 
and a Pound of ſweet Butter, and 
rub it in the Flower, with a Pound of fine 
Sugar; put in four Eggs, (but two Whites, 
three or four Spoonfuls of Orange- Water, 
make it up well together, and ſtrew in an 
Ounce of Carraway-Seeds, and roll it in 
what Shape you pleaſe, and bake them. 


To make Diet Bread. 


ts " Tp mo PC en To TE 


Po 


| AKE a Pound of Loat-Sugar beat 

and dried, three Quarters of a Pound 
of Flower dried, ſeven Eggs, Volks and 
Whites ; whisk your Eggs with two Spoon- 
fuls of Orange-Flower Water, and two 
Spoonfuls of fair Water, half an Hour; 
then ſhake in your Sugar, and beat them 
with a Spoon a Quarter of an Hour; and 
put in your Flower, and beat it another Ci 
Quarter; bake them in Tin Pans; put Pa- thi 


per within your Pans well flower'd; an 
5 Hour 
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Hour bakes them; put them into your 
Pans juſt as you put them into the Oven. 


A Florendine of a Veal Kianey. 


ET the Kidney be ſhred fine, the 
Fat and all, with a little young Spi- 
nage, Parſly, and Cileſia Lettice, three F ip- 
pins, and a little Orange Peel; ſeaſon it 
with Mace, Nutmeg, Salt, Cinnamon, and 
fine Sugar; a Handful of Currans, three 
grated Biskets, two or three Spoonfuls of 
Sack and Orange-Flower Water, three Eggs, 
and mix it into a Body, and put it in a 
Diſh cover'd with Puff-Paſte; you may 
lay on a cut Lid, and garniſh your Diſh 
with Citron. 


To Bottle Goofeberries. 


HEN they are full grown, before 
they turn to be ripe, fill your large 
wide - mouth'd Bottles with the cleareſt 
Gooleberries, Cork them cloſe, and fet 
them in a ſlack Oven till they are tender, 
and ſome crack'd; then draw them, and 
pitch the Corks, and ſet them by for Uſe. 

Damſons, Bulleſs, Pears, Plumbs, or 
Currans, are done the ſame Way; only do 
theſe when they are ripe. 


To 
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To make good Toaſts. 


1 a Manchet, and cut it in Slices, 
and a Pint of Cream and boil it; 
then take three Volks of Eggs, and two 
Whites, and mix the Cream and Eggs to- 
gether, and pour it on the Bread in the 
Diſh, and ſtew it with Sugar and Nut- 
meg; then fry it with Butter; and after 
they are well drain'd, pour Butter and Su- 
gar over them. 


Bacon Pudding. 


A Quart of Cream, and boil it, with a 
A handful of Sugar, and a little Butter; 
the Yolks of eight Eggs, and three Whites, 
beat together, with three Spoonfuls of 
Flower, and two Spoonfuls of Cream; 
when the Cream boils, put in the Eggs, 
ſtirring it till it comes to be thick, and 
put it in a Diſh, and let it cool; then beat 
a Piece of fat Bacod in a Stone Mortar 
till it comes to be like Lard, take out all 
the Strings from it, and put your Cream 
to it little by little till its well mix'd; then 
put ſome Puff-Paſte round the Brim of 
your Diſh, and a thin Leaf at Bottom, and 
pour it into the Diſh. Do the Top Che- 
querwiſe with Puff-Paſte, and let. it bake 
half an Hour. | 

An 
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An extraordinary good Orange Pudding. 


þ two large Oranges, lay them in 
Water over Night, and take ten Eggs, 
and the Whites of ſeven of them; take a 
Pound of ſweet Butter, and break it in 
{mall Pieces into the Eggs; then put in 
half a Pound of Loaf Sugar, and take the 
Seeds out of your Oranges, and beat them 
to maſh in a Mortar, and mix them with 
the other Ingredients, and a little Sack; 
cover the Bottom of your Diſh with Putt- 
Paſte, and put in your Pudding, and bake 
it. Strew treble- refin'd Sugar over it, and 
ſerv e it. | 


An Apple Pudding. 


AKE as much Pulp of boil'd Pippins 
as you think will make your Pudding, 
and fix Eggs well beaten, (leave out half 
the Whites,) two large Spoonfu's of Na- 
ples Bisket finely grated, Sugar it to your 
Palate; take the Rind of an Orange or 
Lemon boil'd tender, and beaten in a Mor- 
tar; then mix all well together in the Mor- 
tar, with a Quarter of a Pound of freſh 
Butter, and put it in your Diſh, with Paſte 
Top and Bottom. Let it not be done too 


much. 


C 4 An 
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An Almond Pudding. 


T AKE three penny white Loaves, grate 

and dry them before the Fire, take a 
Quart of Cream and make it ſcalding hot, 
and put it on the Bread in a Pan, and let 
it ſtand to be cold; then take a Pound and 
an half of ſweet Almonds, blanch'd, and 
beat fine with Orange-Flower Water, mix- 
ing them with the Bread; the Quantity of 
Almond ſhould be alike with the Bread; 
the Yolks of ten Eggs, with Cloves, Mace, 
Sugar, and Ambergreeſe to your Taſte, 
with a little Marrow; and all mix'd to- 
gether, and put in the Diſh, with Paſte 
all round ; then bake it. 


Almond F lummer'y. 


AKE a ſtrong Jelly of Calves Feet, 

and take an Ounce of blanch'd Al- 
monds pounded very fine; put in a little 
Sack to keep them from Oiling, and put 
them into the Jelly Bag, and ſqueeze it 
thro* till your Jelly is as white as you 
wou'd have it ; ſeaſon it to your Taſte 
with Juice of Lemon, and a little of the 
Peel grated, and two Spoonfuls of Sack. 
When cold, cut it in Slices. 


To 


1 9 
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To make Almond Butter. 


TAKE a Quart of thick ſweet Cream, 

and boil it with Mace and Nutmeg, 
and {train it; then put in the Juice of a 
large Lemon, and ſet it to drain thro' a 
Sieve; then beat up the Curd with Roſe 
Water, and a little Ambergreeſe. 


To make Queens Cakes. 


AKE a Pound of dry'd Flower, a 
Pound of refin*d Sugar fifted, and a 
Pound of Currans waſh'd, pick'd, and 
rubb'd clean, and a Pound of Butter waſh'd 
very well, and rub it into the Flower and 
Sugar, with a little beaten Mace, and a 
little Orange-Flower Water; beat ten Eggs, 
but half the Whites, work it all well to- 
gether with your Hands, and put in the 
Currans ; ſift over it double-refin'd Sugar, 
and put them immediately into a gentle 
Oven to bake. 


To make Biskets. 


AKE two Pounds of Flower, and 
two Pounds of refin'd Loaf Sugar, 

and mingle them together; eight Eggs, 
but ſix Whites, beat them with ſeven or 
eight Spoonfuls of Orange-Flower Water, 
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ſtir them till they are well mingled; then 
Butter your Plates, and lay on your Bisker, 
{trew Sugar over them, and ſet them in a 
flow Oven. They will ſoon bake. 


To make Maccarooms. 


Lanch a Quantity of Almonds, by 
putting them into hot Water, and 
a 


t them fine in a Mortar, with two 
Spoonfuls of Sack, ſtrewing on them fine 
Sugar as you beat them; and when they 
are well mix'd, add the Whites of Eggs, 
and Orange-Flower Water ; when they are 
of a convenient Thickneſs, drop them off 
on Wafers laid on Tin Plates, and bake 
_”— in a gentle Oven, They are ſoon 

one. , 


To make Lemon Cakes. 


AKE three clear Rind ſizable Le- 
mons, cut off the yellow as thin as 
you can, and ſhred it as ſmall as poſſible; 
then take a Pound of refin'd white Sugar 
pounded, and two Spoonfuls of that Sugar 
at a time put into a Silver Porringer, and 
wet it with a Spoonful of Water; ſet it 
over a Chafing-diſh of Charcoal, and ſtir 
it up continually when it boils, which 
muſt be quick; when it has boiPd a little 
while, its enough. Then let Somebody put 
| in 
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in as much Peel as will hold out the Su- 
gar, doing two Spoonfuls at a time. Then 
take it off, and ſtir in half a Spoonful of 
Lemon Juice, keep ſtirring it to make it 
thicken, as to drop, but let it not be too 
ſtiff: The oftener you melt it, the more 
the Sugar glues and ſpoils, but it will bear 
melting three times; and hen you melt 
it, pour in a few Drops of Juice, but no 
Water, and drop it on clean white Paper, 
and let it lie till next Day in a warm Place 
near the Fire, but not hot, for they will 
run. If the Cakes ſtick to. the Paper, wet 
the Backſide, and they will ſlip off. 


To make Curd Puffs. 


AKE a Quart of Curd, and let it 

run thro? a Sieve; then pound them 
in a Mortar, and put 1n ſix Yolks of Eggs, 
and two Whites, and halt a Pound of But- 
ter ſoften'd with your Hands in ſmall 
Pieces, and mix them all together; grate 
in the Peel of one Lemon, ſome Nutmeg, 
Mace, Cinnamon, ſome Roſe-Water, a lit- 
tle Flower, and a little Sugar, roll them 
in Flower, and fry them. Your Sauce 
mult be Sack, Sugar, Butter, and Orange- 
Flower Water. | | 
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To make @ Rich Rice Pudding. 
AKE a Quart of Milk, fix Ounces 
of Rice finely powder'd, ſix Eggs, 
half the Whites, and half a Pound of But- 
ter; put in the Rice when the Milk boils; 
let it boil ſome Time, and then put in the 
Sugar and Butter, and ſtir it well; and 
when cold, put in the Eggs; then bake it 
in a Diſh. It muſt be well bak d. Put at 
the Bottom of the Diſh ſome Orange, 
Marmalade, and Marrow. 


Marrow Paſties. 


Hred your Marrow very fine, and ſome 
Apples, and put a little refin'd Sugar 
to them; put them into Puff-Paſte, and 

them in a Pan in clarify'd Butter. 
Strew a little Loaf Sugar ſifted on them, 
and ſerve them. | 


To make French Rolls. 


AKE a Pound of the fineſt Flower, 
a little Yeſt, and a little ſweet But- 
ter, temper them lightly with new Milk 
warm from the Cow ; thea lay your Paite 
a whule before the Fire, cover'd up in a 


Cloth, and make it up into Rolls, or 
1 Loaves 


. 
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Loaves, flower it well, and bake them in 
a very quick Oven. 


To make Ramekins. 


AKE a Pound of mild Cheeſe, grate 
it, put to it two or three Pats of 
Butter, and the Yolks of two Eggs; make 
it up like Paſte, ſpread it on Slices of Bread, 
and bake it in an Oven upon a Pattee-Pan ; 
butter your Pan firſt. 


To make a Cream Cheeſe in Haſte. 


AKE a Quart of Cream, a Pint of 
Milk, and the Whites of ſix Eggs, and 
beat them together, and ſtrain it thro? a 
Hair-Sieve; then ſet it on the Fire till it 
boils; keeping it ſtirring till in thickens; 
then put ſome Verjuice to it, and ſtir it well 
together; then have a ſmall Cheeſe-Mould 
by you, and wet a clean Napkin, and lay 
into it, and pour the Cheeſe into that, and let 
it ſtand a while, till the Whey is dropp'd 
away, and you perceive you may turn it 
out on a Plate; then turn it out, and ſcrape 
double-reftin'd Sugar upon it; and, if you 
pleaſe, Roſe or Orange-Water. 


Sack 
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Jack Cream. 


TAKE a Quart of Cream, and ſet it 
over the Fire till it grows thick ; take 
ſix Whites of Eggs, and one Yolk, well bea- 
ten, and a Quarter of a Pint of Sack; 
{train it, and put it into the Cream, and 
ſtir it till very thick, and take it off the Fire: 
Shake it till it's cold, and ſweeten it to 
your Taſte. | 


To make Dick Cream. 


TAN three Quarts of Milk from the 
Cow, and ſet it to boil ; when it be- 
gins to riſe, take it from the Fire, and let 
it ſtand a little; take the Cream from the 
Top of it, and ſet it into a Plate; put your 
Skillet again on the Fire, and continue to 
do as betore, till the Plate is full of Cream; 
put to it ſome Roſe or Orange-Flower Wa- 
ter, and powder it with double-retin'd Su- 
gar, and then ſerve it. 


Rice Cream. 


AKE a Quart of Cream, two large 
Handtuls of Rice Flower, a quarter 
of a Pound of fine Sugar, well beaten ; 
mingle your Flower and Sugar. together, 
and put 1n your Cream, adding the —_ 
| A O 


{ 
{ 
j 
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of an Egg, beaten witli two Spoonfuls of 
Orange-Flower Water; then ſtir all theſe 
together, and ſet them over a quick Fire, 
keeping the Cream continually ſtirring, till 
it is as thick as Water-Paſte. 


The beſt Lemon Cream. 
FJ"'AKE four Lemons, and pare the 


yellow Rind; then cut them into 


Slices and wring out the Juice, and let 
the Peel ſteep in it an Hour; then put in 
a Quarter of a Pint of Water, fix Spoon- 
fuls of Roſe Water, the Whites of eight 


Eggs, and two Yolks beaten very fine; 


ſet it over a Charcoal Fire, and keep it ſtir- 
ring till it be ready to boil; then put in 


half a Pound of double-refin'd Sugar, and 


ſtrain it before you ſet it over the Fire, 
and ftir it till cold. 


To make Blanc Manger. 


AK E an Ounce of Ifing - Glaſs, cut 

thin, and lay it in Water fix Hours; 
then pour the Water from it, and put to it 
a Pint of new Milk and a Stick of Cinna- 
mon ; boil it, ſtirring 1t till halt be con- 
ſum'd; then paſs it thro' a Steve ; let it 
ſtand till its ſtiff; then put to it a Pint of 
Cream, and a quarter of a Pound of blanch- 


ed Almonds, finely beaten ; ſweeten it to 
Your 
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our Palate; then boil it up, and wring 
it hard thro' a coarſe Cloth into a Pewter- 
Diſh, (wet the Diſh with cold Water,) and 
let it ſtand till cold; then cut it into what 
Shape you pleaſe. 


To make Lemon Cream. 


£ þ AKE three ſmooth Malaga Lemons, 

pare them, and ſqueeze out the Juice; 
cut the Peel in ſmall Pieces, and put it to 
the Juice for three Hours ; cover it cloſe, 
and when it taſtes of the Peel, add to it the 
Whites of five Eggs, and the Yolks of two 
and ahalf; beat this well with two Spoon- 
fuls of Orange-Flower Water ; ſtrain it, 
and ſweeten it with double- refin'd Sugar; 
ſet it over a gentle clear Fire, and ſtir it 
carefully, till its as thick as Cream: Put it 
into your Jelly-Glaſſes, and let it ſtand two 
or three Days. 


To make Almond Cream. 


TAKE half a Pound of ſound Almonds, 

blanch and beat them very fine, with 
Orange-Flower Water; take a Quart of 
Cream, boiPd, cooPd, and ſweeten'd with 
refin'd Sugar ; put the Almonds into it, 
and when they are mix'd, ſtrain it thro? a 
fine Steve; then ſtir it over the Fire till it 
thickens, and pour it into Glaſſes. 

2 Chocolate 


ſqueeze them: 'To a Quart of Juice, pu 
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Chocolate Cream. 


AKE a Pint of Cream, with a Spoon- 

ful of ſcrapt Chocolate, and boil them 
well together ; mix with it the Yolks of 
two Eggs, and thicken and mull it on the 
Fire ; then pour it into your Chocolate- 
Cups. 


Curran Jelly. 


AKE your Currans, and ſtrip them, 
and put them into Weter enough to 
cover them, and let all the Goodneſs boil 
out of them; then {train them, and not 


a Pound and half of Sugar ; then boil it 
till you think it will jelly: A little will do, 
for it muſt not be too ſtiff a Jelly; then 
put it in Glaſſes, and paper it the next Day. 


Jelly of Currans, another Way. 


AKE a Quantity of Currans and ſtrip 
them from the Stalks into a Gallipot, 
which Pot you muſt put into a Kettle of 
Water, over the Fire, till they be enough; 
ſtrain them rhro? a Flannel Jelly-Bag, kept 
for that Purpoſe only, but don't ſqueeze it; 
add to the Liquor, its Weight in double- 
refin'd Sugar; boil 2 up for a quarter of 
| all 
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an Hour, very gently ; then put it into 
Glaſles. 


To make Harts-Horn Jelly. 


* AKE half a Pound of Harts-Horn, 

and three Quarts of Water; let it 
boil very ſlowly, till above one Quart be 
conſum'd ; the next Day, when it's ſettled, 
take away what is clear of the Hartſhorn ; 
put to it a Pint of Rheniſh, and a quarter of 
a Pint of the beſt Sack; beat up the Whites 
of five Eggs to a Froth ; ſtir all together 
with refin'd Sugar, and make it ſweet ; mix 
it, and ſet it on the Fire, and ſtir it well; 
then add the Juice of ſix Lemons, and a 
thin Slice of the Peel ; let it boil up ; then 
{train it thro? your Jelly-Bag till its extream 
Fine, and put it into Glaſſes. 


Harts-Horn Jelly a better Way. 


'J 4 KE ten Ounces of Harts-Horn, ſix 

Quarts of clear Spring-water ; put 
the Harts-Horn in a clean Skillet, with two 
Quarts of the Water, and let it boil clean 
away ; then put in two Quarts more, and 
let that boil away ; then put in the other 
two Quarts, and let it boil till a Pint be 
conſum'd ; then ſtrain it thro? a new Flan- 
nel, and ſeaſon it with Lemon and fine 
Sugar, to your Taſte: After it's ſeaſon'd, 

2 25 ſtrain 
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ſtrain it as before; if it does not jelly to 
your Liking, melt it down again. You 
mult ſeaſon it over your Charcoal. | 


Maids Cream. 


& AKE the Whites of five Eggs, whisk 

them to a Froth, and put them into 
a Sauce- pan, with refin'd Sugar, Milk, and 
Orange-Flower Water; ſet your Plate over 
a Stove, with a little Cinnamon, and pour 
your Cream, when its well beat, into the 
Plate: When its enough, brown it with a 
red hot Shovel, or Iron. 


K weet-Bread Paſttes. 


| TAEKF half a Dozen Sweet-Breads, and 
P 


arboil them, and chop them very 
fine, and add to them a little above half 
the Quantity of Marrow, finely flic'd, the 
Yolks of three Eggs, Cream, Mace, Nut- 
meg, Salt, and Sugar ; Orange-Flower Wa- 
ter, and fine Bread grated; then have a 
Puft-Paſte ready made, and roll it into the 
Form you would have your Paſties of, and 
fill them with the above Ingredients. Either 
bake or fry them: The former is the belt. 
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Dee Ricker. 


LANCH three Quarters of a Pound 

of Almonds, beat them in Orange- 
Flower Water to prevent oiling; beat the 
Whites of twelve Eggs and halt the Yolks; 
then whisk into your Eggs three Pound of 
refin'd Sugar, and put in your Almonds, 
with eight or nine Spoonfuls of the beſt 
Flower, and put them on Tin Plates, in 
what Shape you will, and bake them in 
a ſlack Oven: Sift over them double-refin'd 
Sugar. 


To make Brikets. 


T O a Pound of the beſt Flower, add a 

Pound of refin'd Sugar; mix'd well 
together with the Volks of five Eggs and four 
Whites, beat up in five Spoonfuls of Orange- 
Flower Water; ſtirring it till all be well 
mingled; then butter your Tin Plates, and 
put on the Bisket ; ſtrew over them double- 
refin'd Sugar, and ſet them in a {lack Oven. 
A little Time does them. 


To make Savoy Brokets. 


EAT up a Dozen of Eggs, and but 
half the Whites, (take great Care that 

they be new) in three or four Spoonfuls of 
| Orange- 
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Orange - Flower Water, and ſtrew in a 
Pound of double - refin'd Sugar, finely 
beaten and fifted : When your Eggs and 
Sugar 1s of the Subſtance and Colour of 
Cream, dry a Pound of the fineſt Flower, 
and mix therein : Make them in what Size 
you will, and bake them on Tin Plates, firſt 
flower'd, in a very {lack Oven. 


A whipt Sillabub, very good. 


AKE a Pint of Cream, with a little 
Orange-Flower Water, the Juice of a 
Lemon, two or three Ounces of fine 

Sugar, the White of two or three Eggs ; 
wisk theſe up together, and having in your 
Glaſſes Rheniſh Wine and Sugar, and Cla- 
ret and Sugar: Lay on the Froth with a 
Spoon, heap'd up as light as you can, 


A Whipt Sillabub. 


AKE a Pint of Cream, five Spoonfuls 

of Sack, the Whites of tWo Eggs, and 
three Ounces of treble-retin'd Sugar, beat 
all together with a Whisk, till a good ſtrong 
Froth ariſes ; then skim it, and put it into 
your Glaſſes for Uſe. 


. 
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Another Sillabub. 


TF"AKE Syder, or Rheniſh Wine, and 
ſweeten it with fine Sugar, and grate 
in a little Nutmeg, and fill the Sillabub Pot 


half full, and take as much Cream as will 


fill up the Pot, and ſweeten that alſo ; then 
take a Wooden Cow, and froth it, and let 
it ſtand a while, for the Curd to harden be- 
fore you eat it. 


A Sack Poſſet. 


AKE fourteen Eggs, leave out half 
| the Whites, beat them with a quarter 

of a Pound of fine Sugar, ſome Erin- 
go Roots ſlic'd thin, with a quarter of a 
Pint of Sack; mix it well together, and 
ſet it on the Fire ; keep it ſtraining all the 
while, and one Way: When 'tis ſcalding 
hot, let another, wlulſt you ſtir it, pour 
into it a Quart of Cream, boiling hot, with 
a 3 Nutmeg boiPd in't; then take it 
oft the Fire, and clap a hot Pie-Plate on 
it, and let it ſtand a quarter of an Hour. 


How to make white Mead, 


T AKE four Gallons of Spring-Water, 
and two Quarts of Honey, two Nut- 
megs grated , a quarter of an Ounce of 
| : Cloves, 


Mm OO) Fry fon — A 
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Cloves, half an Ounce of Cinnamon, and 
two Races of Ginger; boil all theſe toge- 
ther, till one Gallon be conſum'd; then ſet 
it by in a ſmall Runlet; and, when a Month 
old, bottle it, and it will keep fix or eight 
Months. 


To make Mead another W ay. 


UT a Quart of Honey to ten Quarts of 
Water, ſix Cloves, and three Races of 
inger; put the Honey to the Water when 
tis warm ; let it boil, and put three Quarters 
of a Pound of Loaf- Sugar, the Juice of two 
Lemons, and the Peel of one: When it's 
almoſt cold, put it into a Earthen Stein, 
with a Toaſt, very hot, ſpread with Ale- 
Yeſt. Let it ſtand fix Days, and then bot- 


tle it. 


An excellent Way to make Orange- Ii inc. 


AKE twelve Gallons of Water, thir- 
ty Pound of Six- penny Sugar, and 
boil it an Hour; Scum it often, and 

when almoſt cold, put in the Juice of a 
Hundred of the cleareſt Civil - Oranges 
ſtrain'd from the Seeds; and when only 
Blood-warm, ſop a Toaſt in Ale-Yelt, and 
put into the Liquor; let it ſtand twenty 
eight Hours: Then put it into a clean Vei- 
ſel, With major Part of the Rines, par 
D 4 
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thin. Tt will be fine to bottle off in two 
Months: Give it Vent at leaſt once a 


Week. 
To preſerve Currans. 


ws, 


them; and take their Weight in Su- 
gar; and to four Ounces you may put half 
a Pint of Jelly boiling hot, and boil your 
Currans till you think they will Jelly; then 
take them, and put them in Glaſſes; paper 
them the next Day very cloſe. 


TAKE your largeſt Currans, and ſtone 


To preſerve Cherries. 


"FAKE your beſt Morella Cherries, and 

{tone them; to a Pound of Cherries 
take three Quarters of a Pound of Sugar; 
put your Sugar on the Fire with {ome 
ſuice of Cherries, and halt a Quarter of a 
Pint of Water, and half a Pint of Juice 


of Currans, and boil them, and ſcum them 
very well; then Jer it ſtand till almoſt cold, 


and put in your Cherries and boil them 
till they be tender. If they Jelly too much 
before they are tender, you may put in a 
Spoonful of Water; when tender, put them 
in Glaſſes, and put the reſt of the Jelly on 
them the next Day, when you Paper them. 


To 
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To dry Cherries. 


1 one Pound of Sugar take eight 
Pounds of ſton'd Cherries, and fer 
them on the Fire. There will be a great 
deal of Liquor; fo let them boil a great 
while, till they are very tender. If there 
be not Liquor to cover them, you may 
put in a little Water; then let them ſtand 
two or three Hours. Then take your Cher- 
ries and lay them upon large Steves, and 
ſet them in the Sun to dry; and when 
both Sides are dry'd, put them into a Galli- 


pot, and ſqueeze them down as hard as 


YOU can. 
To preſerve Apracocks. 


AKE the cleareſt Apricocks, not ſoft 

nor green, cut them down the Mid- 

dle and take the Stones out, and pare them; 
then take their Weight in Sugar and fill 
them with Sugar, and let them ſtand two 
Hours; you muſt coddle them, and rub 
them with a coarſe Cloth, and cut them 
in Pieces, and fill the Skillet with Water, 
let it boil till they are very ſoft, not bro- 
ken; then ſtrain them thro' a Steve; and 
when that is cold, to a Pound of Fruit 
take ſix Spoonfuls of Sugar ; then put them 
on the Fire, and boil them as fait as you 
| can; 
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can; and when any is ſoft all over, before 
the reſt, take them out; and put them on 


an Earthen Diſh till all are ſoft; and then 


put them up. 
To preſerve Gooſeberries. 


AKE the largeſt Dutch Gooſeberries 

at full Growth, but not ripe, ſtone 
them and put them into ſome fair Water ; 
to a Pound of Gooſeberries take a Pound 
and an half of double-refin'd Sugar; let 
your Water boil before you put in your Ber- 
ries; put them in, and juſt ſcald them; then 
take and lay them in Sugar two Hours; 
then take the reſt of the Sugar, and three 
Quarters of a Pint of Water, let it boih 
and put in your Berries, and boil them as 
faſt as can be, till you think they are enough. 
You mult not ſtir them, but ſhake them. 
Then put your berries in your Glaſſes, and 
put your Liquor ſcalding hot on them, and 
keep the reſt of the Jelly to put on them 
next Day, when they are paper'd. 


To preſerve Barberries. 


Ather the cleareſt Bunches in a dry 
| Day, and boil ſeveral Bunches 1n a 
Quart of Claret till they are ſoft, and ſtrain 
them; then take five Pounds of refin'd Su- 
gar, and a Quart of Water, and boil them 
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to a Sirrup, ſcum it often, and put your 
Barberries ſcalded into the Liquor, and put 
them into Pots. 


To preſerve Dam ſins. 


O a Pound of Damſins take a Pound 

of Sugar, put as much Water as will 
wet the Sugar; when its diſſolv'd upon 
the Fire, your Damſins being ſlit, put them 
in, and ſhake them till they boil, skim them, 
and ſet them by till cold; then take ſome 
white Bullies, or any white Plumbs, put 
them into an Earthen Pot, without Liquor, 
ſtop them cloſe, and ſet them in a Kettle 
of Water, there let them boil till they are 
tender; then ſquezze your Juice from them; 
to half a Pint of this Liquor put half a 
Pound of Sugar, ſhake all together, and 
boil them till the Stones be pierc'd ; when 
they are cold, put them in Glaſſes. 


How to preſerve Oranges. 


T* KE ſix large Civil Oranges, cut the 
Peel in what Size you think fit; as 
you cut them fling them into Spring-Wa- 
ter, and ſet them over a Charcoal Fi 
and let them boil till they are tender, hi 
ing the Water two or three times, to take 
out the Bitterneſs, let the Water boil as 
you ſhift them, or the cold Water will 
hardea 
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harden your Peel. When ſo done, have 
our Jelly made thus: Take a Quart and 
ialf a Pint of Spring-Water, two Pounds 
and a half of double-refin'd Sugar, boil 
and ſcum 1t well, and then boil your Oran- 
ges in it a Quarter of an Hour; then put 
them in a Jelly Pot. You muſt boil up 
the Sirrup three or four times, adding Su- 
gar to it; keep your Oranges cover'd with 
the Sirrip, and tie them down when cold. 


To preſerve Pears. 


AKE ſome ſound Pears, not too ripe, 


pare them and Core them, and lay 
a Row over the Bottom of an Earthen 
Pan, and cover them with Vine Leaves; 
then put another Layer of Pears on them, 
and 10 on till the Pan is full: To each 
Pound of Pears take half a Pound of fine 
Sugar, and as much fair Water as will diſ- 
ſolve them over a clear, tho' gentle Fire; 
let them boil till they are tender, and ſet 
them by for your Uſe. 


To Candy Cherres. 


AKE the beſt Morella Cherries, -be- 
tore they are full ripe, and ſtone them, 
| and having your double-refin'd Su- 
gar boiPd to a heighth, pour it over them 


gently, moving them about, and let them 
ſtand 
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ſtand till near cold, and then take them 
out and dry them by your Fire. 


To dry Plumbs, Pears, Apples, 
Grapes, &c. 


IRST preſerve them, and then wipe 
them and fet them on Tin Plates 
over a Stove, or in a ſlack Oven, and 
turn them very often. Obſerve always 
that your Fruit have their Stalks on. 


To Candy Orange-Peel. 


A FTER your Peels are clear'd from 

the Zeſt, let them be ſteep'd in Wa- 
ter till the Bitterneſs is gone, and dry 
them, and Candy them with Sirrup made 
of Sugar, and dry'd as before. 


To Candy Angelica. 


OIL the young Stalks in Water till 
they are tender, peel them and put 

them into other warm Water, and let them 
be cover'd till they are green, over a gen- 
tle Fire; then lay them on a clean Cloth 
to dry, and take their Weight in Sugar 
and boil it to Candy Heighth, with a lit- 
tle Orange-Flower Water, {lip in your 
Stalks, and boil them up quick ; then take 
them out and dry them for Uſe. 1 
| 9 
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To Candy E ringo Roots. 


ET your Roots be par'd, and boil'd 

till ſoft; to every Pound of Roots 

two Pounds of clarify'd Sugar; when the 

Sugar is boiPd to a due Heighth, dip in 

your Roots, and dry them in a Stove for 
Vie. 


To coddle Codlings. 


UT your clear Codlings in a Sauce- 
pan, with Water, over a Charcoal 
Fire till it is ſcalding Hot, keep them cloſe 
cover'd; when they will skin, then skin 
them, and put them in again with a Spoon- 
ful of Vinegar, and. let them lie till they 


_— A 
N. B. The Liquor, before you put in 
the Vinegar, will ſerve for Marmalades. 


To make Apricock I. armalade. 


2 your cleareſt Fruit, not too ripe, 
and pare them, and take out the 
Stones, and cut your Apricocks into about 
eight thin Pieces; put a Pound of double- 
refin'd Sugar, beated and ſifted, to a Pound 
of Apricocks, and near half a Pint of Cod- 
ling Liquor; boil them very faſt, often 
{cumming them very clear; when your 

Fruit 
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Fruit is tender, take it off the Fire, and 
put it into your Glaſſes, and let it ſtand to 
be cold, and then cover them with white 
Paper. 


To make Quince Marmalade. 


TDARE and lice your Quinces, and put 

a Pound of refin'd Sugar to near a 
Pint of Codlin or Quince Liquor, and near 
a Pound of your par'd Quinces, and cover 
your Pan cloſe, and let them boil gent! 
over a clear Fire till tender, and eh d, 
and look red; then put all together into 
your Glaſſes, and when cold, cover them 
with white Paper. 
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To pickle Melons, or large Cucumbers. p 


ARE the largeſt and greeneſt Cu- 
cumbers, cut out a Piece the Length 
of your Cucumbers in one of the 
me Sides, cleanſe the Secds and dry 
them well; then put into them ſome Cloves, 
Mace, whole Pepper, and Muſtard-Seed, 
but bruiſe the Muſtard-Seed ; peel two or 
three Cloves of Garlick, and the ſame Quan- 
tity of Shalot; ſome Ginger ſlic'd thin, ac- 
cording to the Quantity you make; and put 
in a little Salt; lay the Piece in his Place, 
that you cut out of the Side, and tye it 
2 clole 
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cloſe with Packthread, and lay them in an 


Earthen Pan ; and put to them as much 
White-Wine Vinegar as will cover them; 
with half a Pint of made Muſtard to three - 


Pints of Vinegar, and a Bay Leaf; with 
Salt according as you like; let them lie in 
this Pickle nine Days; then put them into 
a Braſs Kettle, and ſet them over the Fire 
te make them green; ſtop them down very 
cloſe, and let them have but one or two 
Boils at a Time; take them off, but let them 
{till be cloſe ſtopp'd, and let them ſtand to 
green ; then ſet them on the Fire again, and 
{0 order them till they are very green; then 
take them out of the Pickle, and put them 
into a Jarr, or Pot ; boil the Pickle, and put 
It to them boiling hot, and tye them over 
with Leather, and uſe them when you 
pleaſe. 5 


To pickle Cucumbers only. 


ASH. your Cucumbers ; then put 


them into a Pan; and make a Brine 
with Water and Salt, ſtrong enough to bear 
an Egg; boilitup to skim it clean, and put 
it to your Cucumbers boiling hot; cover 
it very cloſe, and let it ſtand 20 Days; and 
then take them out of the Brine, and put 


them into another Pot, with ſome Fennel 


Dill, and ſome Jamaica Pepper, and pour 
into them as much boiling Vinegar as will 
cover 
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cover them, and let them ſtand ſeven or 
eight Days; and if you think they are not 
green enough, you muſt boil up the Vine- 
gar again, and put it to them as before. 
Always keep them cloſe ſtopp'd. 


A good Way to pickle Muſl hrooms. 


J S ſoon as you can, put them into Water, 
| and waſh them with a Piece of Flan- 
ne], or Spunge, and put them into clean 
Water as you do them ; put over the Fire, 
in a Stew-Pan, ſome Water, and a little 
Salt ; and when it boils, put in the Muſh- 
rooms, and skim them, and then put them 
into cold Water again, and let them ſtand 
till the next Day ; but let the Water have 
a little Salt 1n it ; drain them clean from 
the Water and Salt, and put them 1nto 
White-Wine Vinegar, and let them ſtand 
ſeven or eight Days; then take your Pickle 
from them and boil it well, with ſome 
whole Pepper, Cloves, and Mace, and let 
it be cold before you put it into the Muſh- 
rooms; tye them very cloſe, to keep the 
Air from them, or elſe they will be apt to 
Mother; which, if they do, you muſt boil 
the Pickle again, | 
Stone Jars are beſt for all Sorts of Pickles. 


20 
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To pickle Melons, or large Cucumbers, 
another M. ay. * 


Coope them at one End, and take out 
the Pulp clean, and fill them with 
{crap'd Horſe-Rhadiſh, {lic'd Garlick, Gin- 
ger, Nutmeg, Whole Pepper, and large 
Mace. Take for the Pickle, the belt White 
Wine Vinegar, a Handful of Salt, a. quar- 
ter'd Nutmeg, Whole Pepper, Cloves, 
Mace, and two or three Races of Ginger, 
boiPd together, and pour it to the Melons, 
or Cucumbers, boiling hot; ftow them 
down cloſe two Days; when you intend 
to Green them, ſet them over the Fire in 
a Bellmetal Kettle, in their Pickle, till they 


are ſcalding hot and green; then ftow them 
down cloſe. When they are cold, cover 


them with a wet Bladder and Leather. 
So cover all other Pickles. * 


To pickle Muſhrooms. - 


AKE the ſmall Buttons, . wipe them 
with a Cloth, and let them lie an 
Hour in warm Water; then dry them 

very dry; for the Pickle, take two Pings 
of White Wine, and two Pints of Vinegar, 


with Cloves, Mace, and long Pepper; boil 


all theſe gently together, and in the boil- 
ing put a little Roch-Allum to whiten 
E 2 & them; 
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them; put the Pickle to them warm, and 
ſtop them cloſe till cold; then do up the 
Glaſſes with Bladder and Leather, or treſh 


Oy J. ; : 
Another Way of Pictling Muſhrooms. 


AKE your ſmall Buttons, cut the 
| Dirt from the Bottoms of the Stalks, 
waſh them with Salt Water and Milk, rub 
them with Flannel; then put them into 
another Pan of Salt Water and Milk, and 
rub them till they are clean; then boil Salt 


Water and Milk, and when it boils, thro* 


in _ Muſhrooms; and when they have 
 boiPd quick and white, ſtrain them throw 
'a Cloth, and cover them up with the reſt 
.of the Cloth, and let them cool in it: 
Take for the Pickle, half White Wine, and 
half Vinegar, with {lic'd Nutmeg and Gin- 
ger, whole Pepper, and Cloves, and Mace; 
then ſtop them in Glaſſes. 
Colly-Flowers is done the ſame Way. 


Anither IV ay to pickle Muſhrooms. 


88 or peel them, throw them into 
: Water, and. then take them out clear 
from the Water, and ſet them over the 
Fire and boil them with Salt; skim and 
ſtrain them thro' a Sieve; put them in 
Salt and Water, made ſtrong, and let 
2 them 
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them lie there three Hours; then put them 
into Beer Vinegar, and let them ſtand two 
Days, and put them into White Wine 
Vinegar, with the like Quantity of Mace, 
Cloves, Nutmeg, white Pepper, and Gin- 
ger; boil the Pickle, but not the Spice, 
and let it be cold before you put it into 
the Muſhrooms. 


To pickle Samphire. 


1 41 your Samphire in May, pick it, 
and lay it for two Days in Salt and 
Water; then take it out, and put it into a 
Pot and ſoak it well in the beſt White 
Wine Vinegar, and ſet it over a clear gen- 
tle Fire, cover it cloſe till its green and 
criſp, and put it into Pots, or Glaſſes, tied 
down cloſe with a Bladder, or Leather. 


To pickle F. rench Beans. 


AKE French Beans before they have 
any Strings, and lay them in an 
Earthen Pot, betwixt every Lay of Beans 
a Handful of Salt, then let them ſtand till 
they are ſhrunk, and the Salt pretty well 
diſſolv'd; then cover them with Vinegar : 
Before you boil them for Uſe, you mult 
ſteep them an Hour in Water. Then hang 
them on the Fire, putting them in when 


the Water is cold. When they are boil'd, 
| E 3 | let 
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let them ſtand till they are cold; and co- 
ver them with White Wine V inegar. 


To Pickle French Beans another Way. 


UT them a Month in Brine, very 
ſtrong; then drain them from the 
rine; and for the Pickle, take the beſt 
White Wine Vinegar, a Handful of Salt, 
a quarter'd Nutmeg, whole Pepper, Cloves, 
Mace, and three Races of Ginger, boil'd 
together, and pour it to the Beans boiling 
hot ; keep them down cloſe two Days, and 
then green them over the Fire in their 
Pickle till ſcalding hot, and green, and 
ſtow them down cloſe; and when cold, 
_ them with a wet Bladder and Lca- 
ler. 


Another Pickle for French Beans. 


AKE young French Beans, before 

they are ripe, and cut off the Stalks; 
then take good White Wine Vinegar, and 
boil it with Pepper, Ginger, and Salt, and 
ſeaſon it to your Palate, and let it ſtand 
till its cold; and put the Beans in an 
Earthen Pot, and pour in the Pickle, and 
cover them cloſe for three Weeks; then 
take the Pickle, and boil it, and put it to 
the Beans, if green; if not, boil it again. 
When boiling, pot, and coyer them cloſe ; 

an 
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and when they are cold, are fit. for Uſe. 
If they ſhould change Colour, let the Pickle 
be boil'd again, and pour'd over them ſcald- 
ing hot. 


To pukle Gerkins. 


Ur them in a Brine, ſtrong enough to 

bear an Egg for three Days; then drain 
them, and pour on your Pickle (as the Me- 
lons) boiling hot, having ſome Dill-Seeds 


in your Pots, cover them very cloſe two 


Days; and when you green them, ſet them 
over the Fire as before. ; 


To pickle Beet-Root, or Turnips. 


OIL your Beet-Root in Water, and 
Salt, and Spice, a Pint of Vinegar, a 


boil'd, put in your Turaips, being par'd ; 
when they are boiPd, take them off the 
Fire, and keep them in this Pickle. 


To pickle Onions. 


AY your ſmall hard Onions in Wa- 
ter and Salt, and let the Pickle be 
Vinegar and Spice. 
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72 COURT COOKERY: Or, 
To pickle Tongues. 


Lanch them, being boiPd in Water 

and Salt, and put them into a Pot; 

and make the Pickle of as much White 

Wine Vinegar as will fill it, boil'd up with 

a Faggot of ſweet Herbs; when cold, put 

in the Tongues, with ſlic'd Lemon, and 
cover it cloſe. 

When you eat them, beat up ſome of 

the Pickle with good Oyl, and garniſh with 

ſlic'd Lemon. | 


To pickle Colly-Flowers. 


AKE the whiteſt and cloſeſt Colly- 

Flowers, before they are brown, 
cut them the length of your Finger from 
the Stalks, and boil them a very little in 
a Cloth in Milk and Water, not till they 
are tender; then take them out, and let 
them be cold: For the Pickle, take the 
beſt White Wine Vinegar, Cloves, Mace, 
a Nutmeg quarter'd, a little whole Pepper, 
and a Bay Leaf, ſo let theſe boil; and 
when cold, then put in your Colly-Flowers. 
In three or four Days they'll be fit to eat. 


To 
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To pickle Barberries. 


Irſt gather them on a very dry Day, 
and chuſe only the Bunches; and 
pickle them in boiling Salt and Water, 
ſtrong enough to bear an Egg, and let 
them lie near half an Hour; then pur 


them into Gally-pots, with their Liquor, 


when cold; and add a little White Wine 
and Vinegar, and ſtop them down cloſe. 


To pickle Waltnuts. 
AY an hundred of green Wallnuts in 


Water nine or ten Days, changing 


the Water twice a Day; then lay them 
in Order in an Earthen Pot, ſtrewing a 
Clove here and there, with five Cloves 
of Garlick, a large Blade of Mace, two 
Bay Leaves, a little Dill, and ſome Salt; 
then take as much White Wine Vinegar as 
will cover them, and heat it ſcalding hot, 
and pour it on them, cover them up very 
cloſe, and let them ſtand 6 Weeks; then 
heat the Pickle again ſcalding hot, and 


pour it on them, cover them cloſe, and a 
Month before Chriſimas they will be fit to 


eat. The latter End of June is the pro- 


per Seaſon to pickle them in. 


To 
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74 CouRT COOKERY: or, 
To pickle Pidgeons. 


OIL them with whole Spice, in three 

Pints of Water, a Pint of White Wine, 
and a Pint of Vinegar; when boiPd enough, 
take them up; and when they are cold, 
keep them 1n this Pickle. 


To pickle Oyſters. 


TAKE a Quart of Melton Oyſters and 

parboil them in their own Liquor. For 
the Pickle, take a Pint of White Wine, 
a Pint of Vinegar, and their own Liquor, 
with Mace, Pepper, and Salt ; boil and 
{cum them. When *tis cold, keep the Oy- 
ſters in this Pickle. 


To pickle Herrings, or Macharel. 


AKE the Fiſh, and cut off the Heads 
and Tails, gut them, waſh them, 
and dry them well; then take two Ounces 
and a half of Salt-Peter, three Quarters of 
an Ounce of Jamaica-Pepper, and a quar- 
ter and half- quarter of White Pepper, and 
pound them ſmall; an Ounce of Sweet- 
Marjoramand Thyme chopp'd ſmall: Mix all 
together, and put ſome within and with- 
ouc the Fiſh ; lay them in an Earthen Pan, 


the Roes at top, and cover them with 
White 
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White Wine Vinegar ; then ſet them into 


an Oven, not too hot, for two Hours. 
This is for Fifteen; and, after this Rule, 
do as many as you pleaſe. 


To pickle Smelts, to exceed Anchovies. 


LR ST waſh and gut them clean; then 
lay them in Rows, and put between 
every Layer of Fiſh, Pepper, Nutmeg, 
Mace, Cloves, and Salt, well mix'd, and 
four Bay-Leaves, powder'd Cochineal, and 
Petre-Salt, beat and mix'd with Spice; boil 
Red Wine Vinegar, enough to cover them, 
and put to them when quite cold. 


To pickle Pidgeons another Way. 


T4 K E fix Pidgeons and bone them; 
take the Gizzards and Livers, and 

put them in the Bodies of the Pidgeons; 
tye up the Vents and Necks fo cloſe, that 
no Liquor may come into them; then boil 
Oatmeal and Water, together with a Fag- 
got of ſweet Herbs, Cloves, Mace, and 
ome whole Pepper, and three Spoonfuls of 
Vinegar, to the uſual Thickneſs of Water- 
Gruel ; then ſtrain it, and ſet it on the Fire 
till it boils; then put in your Pidgeons, and 
boil them till tender ; take them out, and 
let them lie till both are cold, and put them 
into the Liquor; keep them cloſe —"—_ 
or 
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for Uſe. The Livers, with Oil and Vine- 
gar, is their Sauce. 


To picke Pork. 


& AKE the principal Pieces of the Pork, 

and falt them lightly, with ordinary 
Salt ; then lay them Hollow, that the Blood 
may drain from it, with the fleſhy Side 
downwards ; let it lie two or three Days 
amongſt the Salt ; put ſome beaten white 
Pepper, and a few Cloves bruis'd ; ſalt it 
well, and pack it very cloſe in the Thing 
you keep it in, with the Rind downward ; 
cover it with Salt, and when it has ſtood 
near three Weeks, put in ſo much ſalt Pickle 
as will cover it, and then lay a falſe Bot- 
tom on the Top, to keep it under Pickle. 
- put the ordinary and bony Pieces by them- 
elves. | 
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SETS 


e 


A Bill f FAR E for "ray 
Seaſon in the LEAR. 


For January. Fryd Smelts. 


Collard Pig. Gi 

Courſe I. Apracock Tarts. - "i 
Roaſted Lobſters. 4 

ff \Raw-Fiſh Soop. Kidney Toaſts. 9 
Leg of Mutton Lamb < Stones and by 
rt with a Sweet-Breads. i 

ag0o. Morels a la Cream. i 
Orange-Pudding. Souc'd Salmon. 10 
Turkey and Chine. 1 
Beef Royal. February. 2 
Oyſter Pie. 10 
Erigaſee of Rabits. Courſe 1. | 1 
Roaſted Lamb. | * 
Sallad and Pickles. Oop a Lorrain. i 
N Salmon boiled i 

Courſe II. with Oyſters and | 

Shrimps. 


Pheaſants and I vod. Batelia Pie. 
cocks, | Turkys, 
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Turkeys with Eggs. Beef a-la- mode. 
Bread Puddings. Chickens Surprize. 


Scotcht N : 2 1 and Pic- 
Sreuꝰd 1 
Frigaſee o | 
Geeſe bot a, Courſe II. 

Courſe II. Roaſted Pike. 

| | nails and Ruffs. 

Chickens, and tame Oyſters in Shells. 
VPiadgeous. A J B00 * Fruit. 
Jheeps Tongues and Cream Tarts. 


Sweet-Breads. Sturgeon. 


Stew'd Pippings. 

A Tanſy. N April. 
Fryd Soles. 

Collard Beef. Courſe I. 


Salmingondy. - 
Apple Friters. A Biſque of Pid. 
7 


CONS. 


March. 55 A Salmon. 
A Calve c Hlead hab d 
Courſe J. Pullets and Oyſters. 
A Fillet of Beefroaſt- 


Sparagus Soop. ed. 

BoiPdTurbut. Pupton of Trotters. 
2 hutmngs fry'd. Turkey and Sauſages, 
BoiPd Veal & Bacon. A Grand Sallad. 
Lumber Pie. Ragoo of Veal. 
Roaſted Tongues and 8 

"Vaders. 

Celour?d Puddings. Courſe 


«a 
* 
Fa 


Courſe IL. 


Green Geeſeor Duck- 
lings. 

Spitchcock Eels. 

Toung Rabbits. 

Lemon Cream and 
Jellies. 

Souc d Fiſh. 

Almond Tarts. 

Shell Fiſh. 


May. 
Courſe I. 
Ottage aud Pul. 


P lets. 
ine of Mutton and 
Colhops. 


Frigaſee of Chickens. 

Pere Patties. 

Mackarel. 

Cutlets a la Mainte- 
nom. | 

Virgin Pullets. 

Mutton 2 Blood. 

Haſty d Car ps. 

+ w 4 Lamb. 
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Courſe II. 
Lobſters roaſted. 


Green Peaſe. 

Pigeons Griliar d. 

Tartlets aud Cheeſe- 
Cakes. 

Collard Eels. 

Morrels a la Cream. 

Clary and Eggs. 


June. 
Courſe I 


Salmon. 
97 tings fi. yd. 
am and young Fowls 
Marrow Puddings. 
Haunch of Veniſon 
roaſted. 


A Turbut Pte. 


Fillet of Veal and 


Collops. 
Grand Sallad. 
Breaſt of Veal fored. 
A Lemon Florendine. 


Courſe II. 


Zoung Pheaſans. 
But. 
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Butter'd Lobſters. 
Dutch Beef. 
Potatoe Pte. 

Souc d Mullets. 
Sillabubs and Cream. 
March Pain. 


July. 
Courſe I. 


Eef Royal. 
Chine of Veal 
and Collops. 

Lemon Puddings. 
Sallads. 
A Pg. 
A made Diſh. 
A Patty Royal. 
Large Carps ſtewd. 


Courſe Il. | 


Partridges & Quails 


Butter d Lobſters. 
Toung Ducklings. 
Collard Beef. 
Tartlets. 

Zellies andcold things 
Cheeſe-Cakes. 


Auguſt. 
Courſe I. 


Maud Chick- 
Ens. 
rew'd Carpe. 


Neoaſted Veniſon, 


Batelia Pie. 

Roaſied Geeſe. 

forced Mutton. | 

Cutlets a la Mainte- © 
uon. 

Bread Puddin gs. 

Sallad and Pickles. 


Courſe II. 


J. * Pullets lard. 
ed. 

Oyſter Loves. 

Fry'd Soles, with 
Shrimp-Sauce. 

Cream Tarts. 

Neat”s Tongue. 

Dutch Beef? 


September. 


Courſe I. 
Oop de Sante. 
Calues-head half 

haſhd, 
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 baſtWd, and half 


rilPd. 
Chine of Mutton and 
Veal Cutlets. 
Geeſe 2 la Daub. 
Mullets and Oyſters. 
Omble Pte, 
Pickles. 


Courſe II. 


A Diſh of Wild 
Fowls. 


Butter®d Crabs with 


Oy/ters aud Muſh- 


YOOTIS: 
Fruit of Sorts. 


| Marrow Puddings. 


Potted Eels. 
Rabbits ſurpriſe. 


OtrRtober. 


Courſe II. 


O:Pd Pidgeons 
and Bacon. 
| Cod's-Head zwithOy- 
fier Sauce. 
An Olive Pudding. 
Breaſt of Veal roaſted 


with a Reagon. 


Veniſon Paſty. 

A Frigaſee of Lamb. 

Roaſted Tongues and 
daders, 


Courſe II. 


Pullets and Eggs. 

BroiPd Oyſters in 
Shells. 

A Tanfſy. 

Roaſted Sweet-breads 

Collard Pig. 

SImeltts fry'd. 

Tarts of all Sorts. 


November. 


Rimpt Thorns 
* back. 
Chime of Veal and 
4 n utlets, 1 
que of Pidgeons 
Roaſt 4 i 
Puddings of Colours. 
Roaſted Turkey, and 
Oyſters. 
Gr an 4 H. allad. 


Courſe II. 
Zoung Chickens. 


F Potatoe 4 
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Potatoe Pie. 
Blac hk Caps d 
Sturgeon. 


Pancakes. 
Jellies and Sweet- 
meats. 


December. 
Courſe I. 
[AM and Foul. 
Dishof Fish. 
{ urkey and Sauſages. 
Kidney Pudding. 


Tongues and Udider. 
Mince Pres. 

Cruit of Veniſon. 
F idpeons Compor e. 
Sallads and iclles. 


Courſe II. 


Teals and Ox-Birds. 
Biſque of Shell-Fish. 
Almond Tarts. 
Sweetmeats. 

Pickled Salmon. 
Sheeps Tongues potted 
A Heag H og. 


INDE X 


IND Ex to Paſtry, Confec- 
tionary, Pickling, &c. 


A 


N Artechoke Pie 
To make an Almond Tart 

Almond Cuſtard a 
Zo male an Almond Pudding 
An Apple Fudan 
An Almond Pudding 
Almond Flummery 
To make Almond Butter 
Almond Cream 
Almond Biskets 
Apricock Marmalade 


F 2 


* 


; 
j 


Battalia Pie | 3 


To make Black Caps 22 
A ver) good Batter Cake 27 
A Bacon Pudding 38 
To make Biskets 41 
To make Blanc Manger 47 
To make Biskets another Way 52 


Bill of Fare for every Seaſon in the 
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GU 
Audle for Pies I 
Catve*s-Head Pie 6 
rer ben Pie 7 
Carp Pie 10 
A feeet Chicken Pie 13 
To make a very gnod Carraway Cake 16 
A Cuſtard I7 
To make Cheeſe-Cakes 18 
An excellent Carrot Pudding 22 
To make a Carrot Pudding ibid. 


Arol hen Tay of making a Carrot Pud- L 
ding : 
To make Cheeſo-Cakes another Way 29 
A Calues-Foot Pudding 31 
A Cuſlard Tan ſy ibid. 


To 


I N D N 


To make Curd Puffs 43 
To make aCream Cheeſe in Haſte 45 
Chocolate Cream 4 

Curran Jelly ibid. 
Curran Jelly another Way ibid. 
To candy Cherries | 60 
To candy Orange-Peel a 61 
Zo candy Angelica ibid. 
To candy Eringo Roots 62 
To codle Codlings ibid. 

D 


make Diet-Bread 36 


To dry Cherries 57 
dry Plumbs, Pears, Apples, Grapes, ys 
| 7 
E 
Egg Pie 8 
; F 
Florendine of a Veal Kiduey 37 
To make French Rollis 44 
F 3 A 


IN D E X. 


6 
& Green Gooſe Pie 
1 To make Ginger-Bread 


{0 make a Goosberry Foot 
To bottle Goosberries 


H 


Hare Pig 
To make Harts-Horn Jelly 
a better Way EN 


1 


N By" 


J 
= O make Jumbali 


K 


K ID Pie | 


35 
37 


IN D N & 


L. 

Lear for Fiſh Pies 3 
for Paſties ibid. 
Lumber Pie "<8 
another way 5 
A Lambſtone and Sweetbread Pie 6 

A Lamprey Pie 
To make a Lobſter Pie | ibid. 
A Lamb Paſty 12 
A feweet Lamb Pie ibid. 
A ſavoury Lamb Pie 14 
Liver Pudding 29 
To make Lemon Cakes 42 
The beſi Lemon Cream 8 
Lemon Cream another way 48 

M. 

M. ucr Pies 4 
| A Mutton Pie 15 
0 make admirable Matrow Paſtioss 26 
: A Marrow Tourt . 32 
; An excellent Marrow Pudding 35 
; To make Mackarooms 42 
Marrow Paſties 44 
Maids Cream FL 


F 4 1 


EN D B X. 


To make white Mead 54 
To make Mead another Way 55 
N. 

\ Neats-Tongue Pie A 6 

O. 3 
N Oyfter Pie 1 9 
To make Orange Cheeſecakes 18 
To make an Orange Fudding | 23 
Orange Butter | 27 


An extraordinary Orange Pudding 39 
Au excellent Way to make Orange 


Wine 55 
p. 

FF Paſte I 

1 Paſte for a Paſty 2 

Faſte Royal © ibid. 

Paſte for a High Pie. ibid. 

A Pigeon Pie 7 

A Potatoe Pie 12 


To make an excellent Plumb Cake 15 
To make Pudding Cake 19 


Au 


— 


I N 0 


An admirable Potatoe Pudding 34 
To preſerve Currans 56 
To preſerve Cherries ibid. 
To preſerve Apricocks 57 
To preſerve Gooſeberries 58 
To preſerve Barberries ibid. 
To preſerve Dam ſins 59 
How to preſerve Oranges ibid. 
To preſerve Pears 60 
To pickle Melons, or large Cucumbers 64 
To pickle Cucumbers only 65 
To pickle Muſhrooms 66 
To pickle Melons, or large Cucumbers, ano- 
ther way 67 
To pickle Muſhrooms another way ibid. 
| another way 68 
another way ibid. 

To pickle Samphire 69 
To pickle French Beans ibid. 
another way 70 
another way ibid. 

To pickle Gerkins 7I 
To pickle Beet-Root, or Turnips ibid. 
To pickle Onions ibid. 
To pickle _—_— 7% 
To pickle Colly-Flowers ibid. 
To pickle Barberries 73 
To pickle Wallnuts ibid. 
To pickle Pigeons 74 
| another way 75 


Jo pickle Oyſters 74 


W D — 2 


N. 
To pickle Herrings, or Mackaret ibid. 


To pickle Smelts 75 
To pickle Pork 76 
Q. 

Xx Ouaking Pudding 21 

rating Pudding another way 24 
To make Qucens Cakes " 
To make . quick Cream 46 
Qxiuce Marmelade 63 

R. 

O make a Rice TR 23 
| Another way to make a Rice Pudding 
A Rice Pudding 25 
To make Ratafie Cakes 26 
A Rice Florendine 28 
Jo male Rasberry Cakes 30 
To make a rich Rice Pudding 44 
To make Ramekins 45 


Rice Cream 46 


INN 3 


8. 
1 5 Swan Pie 
A good Seed Cake 
A Seed Cake 
Sack Cream 


Sweetbread Paſties 

To make Savoy Bickets 
A Sillabub 

A Sack Poſſet 


T. 


Trout Pie 
A Turbot Pie 
A Turkey Pie 


A Tourt Demoy 


* 


— good Tanſy 


\ Veal Pie to be eat cold 


A Veniſon Paſty 
[A Veniſon Pie 


* 


14 


W. 


W. 


Aﬀtes 31 
A whip'd Sillabub 53 


A whip'd Sillabub, very good ibid. 


BOOKS printed for Thomas Wotton, 
Bookſeller, at the Three- Daggers near 
the Temple-Gate, Fleetſtreet. 


I. A Guide to the devout Chriſtian, in 
three Parts, 1. Containing Medi- 
tations and Prayers for every Day in the 
Week, with many occaſional Prayers for 
particular Perſons. 2. For Families for eve- 
ry Day in the Week; with many occaſio- 
nal Prayers. 3. A Diſcourſe of the Nature 
and Neceſſity of the Holy Sacrament, with 
Meditations thereon; Prayers and Direc- 
tions for the worthy Receiving thereof; 
alſo a Prayer for A/h-I/edneſday, or any 
other Time ia Lent; for Good-Friday, and 
any Day ot publick Faſting. The 11th 
Edition, corrected; to which is now added, 
A Guide to Repentance, or the Character 
and Behaviour of the devout Chriſtian in 
Retirement. By John Inett, D. D. Chan- 
ter and Reſidentiary of the Church of Lin- 
colu, and Chaplain to the King. Pr. 25. 6 d. 
The compleat Engliſßh᷑ Gardener, or a 
ſure Guide to young Planters, and Gardeners, 
in three Parts; 1. Shewing the belt Way 
and Order of Planting, and Raiſing all Sorts ' 
of Stocks, Fruit Trees, and Shrubs, with 
the divers Ways of Ingrafting and Inocu- 
lating in their {cveral Seaſons. 2. How to 
order the Kitchin Garden for all Sorts of 
Herbs, 


* 


Bo o xs printed for T. Wotton. 


Herbs, Roots, and Sallads. 3. The or- 
dering of the Pleaſure Garden; with Va- 
rtety of Wilderneſs Work, and new De- 
ſigns; with Directions to order Flowers, 
Arbours, and Hedges, in Gardening; and 
how to improve Earth for Fruit Trees, Gc. 
with Monthly Directions relating to the 
ordering of Greens, the Orchard, Kitchen, 
and Flower Garden. The 11th Edition; by 
L. Meager, a Gardener above 30 Years, 
and ſince improv'd by a Lover of that Art. 
Price 4s. 

III. Markham's Maſter- piece; containing 
all the Knowledge belonging to the Smith, 
Horſe-Leach, Farrier, or Groom, in curing 
all Diſeaſes in Horſes; drawn with great 
Pains and Experience, in two Books. Iſt, 
Cures Phyſical. 2dly, Cures Chymical. To- 
gether with the Nature, Uſe, and Qualit 
of every Simple us'd 1n- Medicines. Ally 
the compleat Jockey, or the Buying, Breed- 
ing, and Managing of Horſes, either for 
the Road, Hunter, or Racer; with their 
Heats, Courſes, and Keeping. To which 
is added, Receipts for curing moſt Diſeaſes 
in Cattle. The 19 Edition: Augmented 
and improv'd. Price 4s. 

IV. Maguæ Britannig, Notitiæ; or, 
the Preſent State of Great Britain; with 
divers Remarks on the antient State thereof. 
By Jahn Chamberlayne, Eſq; The Six and 
rwentieth Edition, with great hg 

the 


Boo xs printed for T. Wootton: 


the Liſt of the ſeveral Offices and Officers 
under his Majeſty, with his Royal High- 
neſs's Houſhold. Never before printed. In 
two Parts. With his Majeſty's Royal Privi- 
lege. Pr.65. 

V. An earneſt Invitation to the Sacra- 
ment of the Lord's Supper; wherein all the 
Excuſes that Men ordinarily make for their 
not coming tothe Communion are anſwer'd ; 
with Prayers and Meditations before, at, 
and after receiving the ſame. By Fo/.Glan- 
vil, D. D. late Miniſter of Batts. Pr. 1 5. 

6. The plain Man's Inſtructor in the 
Common- Prayer of the Church of England; 
ſhewing the Reaſonableneſs, Uſefulneſs , 
and Excellency thereof, from Dr. Boys, 
Mr. Hooker, Biſhop Sparrow, Dr. Comber, 
and Dr. Nichols. Firſt collected for private 
Uſe: Now printed for publick Benefit. The 
third Edition. Price 44. or 24s. per Hun- 
dred to thoſe who give them away. 

VII. The Faith and PraQticeof the Church 
of England explain'd, in a brief, but ve 
familiar Expoſition ofthe Church Catechiſm. 
For the Uſe and Bencfit of the Charity- 
Schools. The Second Edition. Price 3 d. 
or I J. per Hundred to give away. 

VIII. The Communicant examin'd and 
inſtructed by the Curate of the Pariſh. For 
the Uſe of thoſe who have been confirm'd : 
Proper to be read in the Charity-Schools by 
the elder Children, or for others who have 


not 


* 
Books printed for T. Wootton. 
not receiv*d the Sacrament. For the Bene- 
fit of the Poor. Price 2 4. or 125: per 

Hundred to thoſe who give them away. 
IX. Twelve practical Sermons, preach'd 
at ſeveral ditterent Places. By the Right 
Rev. Father in God Richard, Lord Biſhop 
of Bath and Welle. Pr. 35s. 6d. : 
X. The Syſtem of Husbandry and Gar- 
dening ; or, The Gentleman and Husband- 
man's Companion: Shewing, 1. Many ex- 
cellent and curious Obſervations relating to 
Husbandry and Fruit-Trees. 2. Of Mea- 
dow-Paſture and Arrable-Lands, and ſeve- 
ral Ways of improving them. 3. The Be- 
nefit of raiſing, planting, and propagating 
of Woods. 4. Of Fruit- Trees and Garden- 
Tillage, and the moſt expeditious Way of 
propagating Fruit-Trees. 5. A Treatiſe of 
the beſt and moſt proper Rules for making 
Cyder, Rasberry, Curran, and Apricock 
Wines, and Mum. 6. An Eſſay towards 
tne Diſcovery of the Original of Fountains. 
With five Copper Plates. By 7. W. Gent. 
Xl. The Chriſtians Pattern, or the Imi- 
tation of Jeſus. In four Books. Written ort- 
ginally in Latin, by Thomas d Kempts : 
Now render'd into Eugliſh. To which is 
added, Meditations and Prayers for ſick 
Perſons. By G. Stanhope, D. D. Dean of 
Canterbury, and Chaplain to the King. 
The tenth Edition, with Cuts. Pr. 4s 64. 
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